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In This Issue 




EDITOR'S CHOICE Down on the farm this month we find farmers getting back to basics 
and preserving age-old traditions so integral to this country's heritage - think non-electric 
sheep shearing, growing heirloom apples, and breeding giant carthorses to work on farms. 
At Kersefontein in the Karoo, contract sheep shearers swear by the hand method and are 



such masters of the craft they're the reigning world champions. And talk about getting back 
to our roots - in an heirloom apple orchard in Elgin, heritage trees are being propagated 
from the stock of a wijnappel, first planted by Van Riebeeck on his arrival in the Cape. 
Perhaps we'll soon see the huge Percherons of Klein Brak carting the apples to market. 
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Or how a herd of Ngunis is helping 
KZN eonservationists 

7 6 Bird’s-eye View 
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ON THE COVER 

In our cover photograph by Anita de Villiers, Julian Meick 
of Kersefontein farm in the Sandveld tallies the wool bales 
after a day of traditional sheep shearing. Coty keeps him 
company. See our story Blade Banners on page 26. 



WWW. countrylife . co .za 




APRIL 201 5 CONTENTS 





^‘Biioux'^ 

Ql JtXrOLA I ES 



iWlNETRAM^ 

ticket omcE^- 
& boarding f 



001 



Welcome to the Chocolate Factory: You'll be begging 
the choc wizards for more. 

Heritage 

50 Thoughts in a Karoo Graveyard 

Stories strange, sad and wonderful from 
the Cradoek Cemetery COVER STORY 

64 Is it Elgin oi Eden? 

A heritage apple orehard in the 
Overberg is bearing fruit COVER STORY 

Arts & Culture 

98 Song of the Weaveis 

The ladies of the Malkerns have their 
hopes in many baskets 

Country Living 

60 The Power of Percheron 

Get up close to the giant draft horses 
of Outeniqua Moon COVER STORY 

74 Counby Kit 

Great gear for your camping trip 

1 02 Local Flavours 

A melt-in-your-mouth welcome from 
the chocolate factory 

WWW. countrylife . co .za 



The French Collection: A hundred reasons to get into 
Franschhoek's good books. 

106 Counby Restauiants 

Open-air dining at casual 
Lowveld eateries 

107 Fine Wines 

Winemaker Boeta Gerber of 
Groot Constantia 

108 Counby Chef 

Masterpieces of botanical cuisine 
from Chantel Dartnall COVER STORY 

Regulars 

2 Editorial 

4 Contributors 

6 Your Letters 

8 Diary 

1 4 Image Club 

68 Subscriptions 

94 Wheels 

96 Books 

97 Author Interview 

116 Property Matters 

117 Property COVER STORY 

122 Accommodation 

128 Parting Shot 



Art on a Plate: Chef of the Year Chantel Dartnall of Mosaic 



serves up the extraordinary. 
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Bushmans Kloof Wilderness 
Reserve and Wellness Retreat 

The two -night stay for two in the 
Cederberg includes all meals, game 
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Subscribe to COUNTRY LIFE and get up 
to 50% off the cover price PLUS 3 luchy 
subscribers will win a Samsonite Spinner 
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To subscribe visit www.zinio.com/sacountrylife 






For every coconut cream in a chocolate box, there are ten hazelnut supremes 



W e are not in a good 
plaee. The eolleetive 
psyehe is more negative 
than it as been in a long 
time and everyone is just 
plain gatvol. And we have reason - and the right 
- to eomplain; to gripe about load shedding, the 
embarassing behaviour of parliamentarians, the 
eaneer of eorruption, the idioey of politieians 
and the general ineompetenee of offieals. We ery 
for our beloved eountry. 

Then you listen to someone like Angel 
Jones, founder of the Homeeoming Revolution, 
who has the ehallenging task of eonvineing 
South Afrieans abroad to eome home to invest 
their talents in this eountry. “For every skilled 
person that eomes home, nine jobs are ereated 
in the informal and formal seetor,” she says. 

“So engineers eome home and build our power 
stations, doetors eome and fix our health system, 
teaehers eome uspskill our youth.” 

Emotionally we are wedded to our country, 
and Angel maintains it’s okay to be negative 
because the more you hate the more you care. 
And it’s the passion that drives us. “Trust 
your passion,” says Angel, “and then think 
how can we make it better.” 

Which makes her job all the more important, 
to tell the stories of the good and the bad. And 
from where I am sitting, for every bad-news 
story there are ten good ones. 

Like Mapungubwe National Park in the far 
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north, a hotbed of intrigue and controversy since 
it was proclaimed in the 1920s. But locals are 
passionate about the area and, notwithstanding 
setbacks and losing the battle against a coal- 
mining giant, a new community spirit has 
taken root and the shared vision of creating 
a transfrontier reserve with Botswana and 
Zimbabwe is finally becoming a reality {Place 
of Jackals and the Wisdom Stone page 38). 

So let’s tell the great success stories like 
that of the little Swaziland weaving business. 
Started by farmer’s wife Jenny Thome to help 
30 Swazi women generate their own income. 
Gone Rural today provides an income to 740 
mral women and supplies more than 1 000 shops 
in 32 countries, including London’s upmarket 
Selfridges and The Conran Shop {Song of 
the Weavers page 98). 




Let’s fete the talented South Africans, 
like conservationist and wildlife photographer 
Peter Chadwick, who uses the power of his 
award-winning photos to bring about change, 
not only in our country but for the good of the 
planet {Bird s-eyeView page 76). And petite 
Chantel Dartnall, two-time winner of the 
prestigious Chef of the Year competition, who 
could work at the best restaurants in the world 
but chooses to stay home in the bushveld of 
Gauteng’s Crocodile River Valley, where she 
finds inspiration for her fantastic botanical 
cuisine {Art on a Plate page 108). 

Even our recent Grammy award- winner, 
flautist Wouter Kellerman, who travels the 
world playing his New Age music, comes home 
whenever he can to spend inspiring family 
holidays on the Garden Route {Parting Shot 
page 128). 

And for some real melt-in-your-mouth 
inspiration, a bit of feelgood of the finest kind, 
the more than 40 artisanal chocolatiers in the 
country will be ensuring oodles of happiness 
for all of us come Easter time {Welcome to 
the Chocolate Factory page 102). 

Let’s celebrate the good stories. 

Nita Hazell 

Editor 
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by the unique wilderness landscape where the 
purity of the nature combines with the warm soul 
of the sun. For your moment. With our wine. 






This is the world of Orange River Cellars. Grapes 
cultivated on the banks of the Orange River, wines 
crafted in our Northern Cape cellars. Flavoured 



Your 
moment, 
,our wine ... 



Industria Rd, Upington | Tel: 054 337 8800 | info@orangeriverwines.com | www.orangeriverwines.com | f Orange River Cellars 



Not for Sale to Persons Under the Age of 18. 




Contributors 



Peter Brigg 

At the End of the Road 

page 90 




Peter Brigg has always loved 
nature and outdoor adventures, 
hiking and camping in mountain 
wilderness areas in particular. 
Centred around this is pursuing 
his passions for flyfishing and 
wild trout in high-altitude streams 
throughout South Africa and abroad. 
His other loves are photography, 
and art, specialising in birds using 
the medium of pastels. Peter is 
a regular contributor to COUNTRY 
LIFE and has also published a book 
Call of the Stream and written 
numerous features for local and 
international flyfishing magazines. 
Read about his hunt for brown 
trout in the Berg's Lotheni River, in 
At the End of the Road on page 90. 



Myrna Robins 

Is it Elgin or Eden? 

page 64 




Myrna Robins exchanged the 
quiet of an academic library for 
food and feature writing and 
restaurant reviewing. A decade 
later she added travel and wine, 
and then reviewing non-fiction to 
her portfolio, and is also an author. 
Exploring history - Cape history in 
particular - is an ongoing pleasure 
that, when coupled with food and 
wine, she finds irresistible. Her 
research into the first fruit farms in 
Elgin uncovered dogged detective 
work, and coincided with a project 
to find and reintroduce heirloom 
apple varieties, both of which 
resulted in her feature Is it Elgin 
or Eden? on page 64. It's a story 
both delicious and rewarding. 



Andrea Abbott 

A Herd Act to Follow 

page 46 




When Andrea Abbott learnt 
that the Wildlands Conservation 
Trust had introduced Nguni cattle 
to Dartmoor, she was madly 
impressed that this organisation 
based in KwaZulu-Natal should 
have such a far reach. "I was also 
momentarily puzzled. African cattle 
on icy Dartmoor? I'd only just 
been to that famous national park 
in England and couldn't picture 
Ngunis at home there." It turned 
out that the Dartmoor in question 
was a farm in Karkloof in the KZN 
Midlands, where Ngunis are part of 
a project to restore environmental 
integrity to a critically endangered 
grassland biome. Read about it in 
A Herd Act to Follow on page 46. 



Anita de Villiers 

Blade Runners 

page 26 




For photojournalist Anita de 
Villiers, to travel is to discover 
places and people with an authentic 
soul. Places like a working farm in 
the Sandveld called Kersefontein, 
where the people and the seasons 
hold the 245-year-old history of 
the Meick family close to its heart. 
On the farm, the cream on the 
milk would make even Tim Noakes 
jealous. And you have to watch 
your back and your step when 
walking around the farmyard - 
a testosterone-crazy cock is on 
the loose, along with a number of 
pigs, cows and sheep. Read Anita's 
story Blade Runners (page 26) 
about the traditional sheep shearing 
on the farm. 
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Your Letters 



Send your letters to countrylife@caxton.co.za 



WINNING LETTER 

LIKE A PHOENIX FROM THE ASHES 

Reading the November 2014 article The Great Karoo Pub Crawl, I drew up a mental list of 'must 
visit' Karoo pubs and theTankwa Padstal was very high on that list. Subsequently, while on our 
December road trip we were saddened to read on the COUNTRY LIFE website that the padstal 
and pub had been torched. We were, however, heartened to also read that the padstal would be 
back on its feet when we planned to be in the area, after operating from a marquee for a while. 
You can't keep Karoo folk like Flein (pictured below) and Wally Lange down for long. 

We finally visited it while en route between Cape Town and theTankwa Karoo National 
Park. Being first-timers we had no frame of reference to compare the pre- and post-fire 
padstal, but we loved it! In the new pub and from his place behind the bar, Wally told us 
that the pub was previously part of the padstal building but, after the fire, they built a new 
pub adjoining the padstal. It was erected in a month and decorated in a week. Many of the 
decorations were donated by loyal patrons who wanted to be part of the restoration and leave 
a part of themselves in the pub. 

Wally is at one with the Karoo. With a twinkle in his eye, he shared lively anecdotes and 
interesting facts about his piece of Karoo paradise. Our children were fascinated when he 
pulled out a long cobra skin to show them. This too was a gift from a friend of the padstal. 

I'm certain that this will not be our last visit. 

Ursula van Lelyveld, via email 




CONGRATS TO ursula van lelyveld 

Your letter has won you a book hamper to the value of R920 from Briza. Cut Flowers of the World 
is a fiill-eolour photographie guide deseribing and illustrating more than 330 different speeies of 
eommereially important flowers, foliages and potted flowers. The seeond book is Healing Foods, 
essential reading for those of us seeking health and energy in our inereasingly stressful lives. Finally, 
Photo Guide to Trees of Southern Africa is an identifleation and referenee guide to 300 of the more 
eommon tree speeies in the region both native and naturalised, www.briza.eo.za 





McGregor magic 

I write as a resident of McGregor, a village 
that relies on tourism for its livelihood, with 
regard to the article The Village That Just 
Feels Right (February 2015). I fear visitors 
will now perceive there to be only two 
restaurants, neither child friendly and one 
of which (Karoux) opens in the evenings 
only, apart from Sunday. 

No mention is made of the McGregor 
or Lord's wineries, and the other restaurants 
of Frangipani, DeliGirls,The Overdraught 
pub and Old Post Office pub. Nor does 
the article make clear that there are in fact 
a huge number of places to stay in the village 
(over 200 beds) apart fromTemenos and 
Rhebokskraal which it mentions. 

The article refers to the Saturday market 
but, apart from the usual Supermark, the 
village has an international deli open seven 
days a week that sells a huge variety of 
meat, fish, cheese, fresh bread etc. (some 
describe it as a miniThrupps). McGregor is 
also a staging post for the Cape Epic and 
Ride2Nowhere cycle races and the annual 
Food and Wine Festival, (edited) 

Paul Trim, via email 

MORE McGregor 

We were surprised when we read the 
interesting article. The Village That Just 
Feels Right, that there was no mention 
of Green Gables. McGregor is certainly 
a beautiful place, we have visited it at 
least three times from Knysna and Green 
Gables has been our reason for returning. 
The breakfasts and dinners are superb 
and the decor charming. We have met 
so many interesting people in the cosy 
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pub, mostly international guests who also 
love returning to enjoy the hospitality of 
the Meyer family. The guest house was 
originally known as The Old Mill and is 
about 150 years old. (edited) 

Mike Pellett, via email 

As you can well imagine it's virtually 
impossible for our contributors to cover 
everything in a special town like McGregor 
in a single feature. All we can do is pique 
the readers' interest and encourage 
them to explore the destination for 
themselves. And there will certainly be 
other opportunities in future issues to 
return to McGregor. We're sympathetic to 
the establishments not included in features 
like these, and our Classifieds advertising 
team goes to great lengths to contact the 
tourism centre and business community of 
the towns to offer them the opportunity to 
advertise alongside the feature and share 
in the exposure. Thanks to readers like you, 
we hear about the ones that got away. - Ed 

VISITOR OWLS 

I want to share this photo of the amazing owls that 
visited our garden at the beginning of the year and 
stayed the whole day. The male was sitting not far 
away on our neighbour's wall checking on the mother 
and baby. Considering that we live close to town and 
not in the countryside, this was a real New Year's gift 
for me and my family. It was also a reminder of how 
important it is to protect the fauna and flora in South 
Africa. I'm 100 per cent Italian and also proudly South 
African by marriage, and I hope this country can learn 
from the mistakes made by the rest of the world. 

Cristina Raubenheimer, Somerset-West 



I am a subscriber and as soon as I get my 
issue, I flick immediately to the Image 
Club as I so enjoy the stunning photos. 

I refer now to the one of thirsty lionesses 
at an Etosha waterhole by DirkTheron 
in the January 2015 issue. I have to 
confess at the outset that I know almost 
nothing about photography and am one 
of the 'point-and-shoot' people. I am also 
definitely not blessed with artistic talent. 
However, I feel I have to comment on 
this particular picture. I love it as it is. 

The judge Dale Morris has suggested 
that cropping out the lion on the left 
would make the picture into something 
very special. Sorry Mr Morris, for me that 
would be a great pity. This photo carries 
a story. I enjoy trying to figure out what the 
lion on the left is about. Has she already 
drunk? Is she keeping watch? MrTheron, 

I think you have captured a magnificent 
moment and I particularly love the other 
lioness on the right with her magnificent 
shoulders, pink tongue and that monster- 
size paw. Congratulations! (edited) 

Fiona Heinold, via email 




DO IT ALL WITH OUR 
DIGITAL DIARY 




Digital Diary 

There’s usually more happening in the eountryside 
than we think. In faet, the triek often is keeping 
traek of shows, markets, festivals, eoneerts and all 
the other fiin to be had under the South Afriean 
sun. But we ean help. Visit our online diary (find 
the link on our homepage: www.eountrylife.co.za) 
for a wide selection of upcoming events, plus 
contact details and information on how to book. 
We’ll see you there. 



CONGRATULATIONS 
TO OUR JANUARY 2015 
WINNERS 




MONICA PASCHEK from 

Johannesburg has won seven nights 
for six guests at the Three Cities 
Greenway Woods Resort at White 
River (above) worth R15 000 




ELIZE SEYFFERT from Vanderbijlpark 
has won five nights for six guests at 
the Three Cities Alpine Heath Resort 
in the Northern Drakensberg (above) 
valued at R13 500 
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April Diary 



3-11 

Klein Karoo Nationale Kunstefees Oudtshoorn 

It's that time of year when the Klein Karoo pumps with music, theatre, great food, 
the best Afrikaans and contemporary South African music, and plenty of gees. There 
are also numerous arts exhibitions and food and craft markets. This year Marius Weyers 
will be on stage in Die Seemeeu, Margit Meyer-Rddenbeck (pictured) takes the lead in 
Liewe Heksie Flower Power, and there's an exhibition by legendary photographer Peter 
Magubane. But that's just a taste of the fabulous, packed programme. 

044 203 8600, info@kknk.co.za; www.kknk.co.za, 3-11 April 



Easter celebrations and festivals are here, the perfect chance for you 
to leave the city behind and get out there. Breathe in deep, lap up the 
hospitality, and kick up your heels in the countryside 




Sedgefield Slow Festival Garden Route 

Celebrate wholesome goodness, the outdoors and great 
food on the Garden Route, where there is plenty of 
entertainment and sports challenges for everyone, as well 
as markets with delectable foods, the best coffee, an array 
of organic products, arts and crafts. There is also an Art in 
the Park exhibition and a dog show. 

072 949 3002, info@slowfestival.co.za 

www.slowfestival.co.za 

3-5 April 




National Alpaca Day 



This event is coordinated by the South African Alpaca Breeders Society to 
generate awareness of the alpaca in South Africa. All participating alpaca farms 
in the country are open to the public, where you can feed the alpacas, learn 
about them and their amazing fleece and buy handmade home-grown South 
African alpaca products. 



Find a farm near you at www.alpacasociety.co.za, 4 April 



Wakkerstroom Easter 

Country Fair Mpumalanga 

It's getting quite a reputation as one of 
the ideal getaways, is this hamlet, and 
now's the chance to pay a visit when 
the Easter fair has plenty of local craft, 
produce and good fun on offer. 

078 4163712,082 371 8250 
4 April 




Irene Easter Market centunon 

It's a real family affair at the renowned 
Irene market, this one specially laid on 
to celebrate Easter. From 09h00-16h00 
next to the Smuts Museum, enjoy more 
than 250 arts and crafts stalls plus great 
food and live music, while the kids get 
stuck in to plenty of entertainment just 
for them. 

012667 1659, irenemkt@mweb.co.za 
www.irenemarket.co.za, 4 April 
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Stars of Sandstone Steam Heritage Festival Eastern Free state 



a photograph, to diary@caxton.co.za 




Easter at Durbanville Hills Wines 



CapeWinelands 



The spectacular Sandstone Estates near Ficksburg, with its world-renowned 26km narrow- 
gauge railway plus its airstrip, is the setting for this annual celebration of all the steam-driven 
vehicles and machines that have been restored to pristine condition by Wilfred Mole and his 
team. There are all kinds of transport on show, from vintage aeroplanes, military vehicles, trek 
oxen, old tractors and steam lorries to traction engines, locomotives, and old buses and cars. 
Old tractors and other agricultural relics in mint condition are also on display, plus there's 
a special Armour Parade and various other military activities. 

051 933 2235, 076 024 6188, lclarke@sandstone.co.za, www.sandstone-estates, 2-12 April 



Enjoy live music, glorious views, wine 
tastings, breakfast, lunch or cheese and 
charcuterie platters at this wine estate. For 
the kids there are Easter egg hunts in the 
vineyards, face-painting and a jumping castle. 

021 558 1300, sibrown@durbanvillehills.co.za 
durbanvillehills.co.za, 3-6 April 




Easter Full-moon Hikes steiienbosch 



Watch the sunset from Klapmutskop, with stunning 
views of the Winelands and Table Mountain in the 
distance. Enjoy your picnic and see the full moon rise 
over the Hottentots Holland Mountains. Bring warm 
clothing and a torch. 

021 884 4752, info@dirtopia.co.za, www.dirtopia.co.za, 3-4 April 




2 

Splashy Fen Music Festival Kwazuiu-Natai 



South Africa's longest-running music festival attracts fans every 
year to a farm near Underberg in the Southern Drakensberg for a long 
weekend of live music. There are food and drink outlets, a vibrant craft 
market, a trail run plus an all-new comedy line-up. 

031 563 0824, www.splashyfen.co.za, 2-6 April 
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A collection of artworks curated by Katie Barnard duToit is 
showing at the South Gallery of the Pretoria Art Museum. The 
exhibition presents more than 80 artists who probe themes of 
conflict, capitalism and environmental destruction in the Karoo. 

012 344 1807, www.tshwane.gov.za/pretoria-art-museum 
1-26 April 




Gateway to Antarctica cape Town 

An exhibition of 11 paintings of historic Antarctic ships by world- 
renowned artist, Peter Bilas have been restored and are on 
show at Iziko Maritime Centre, V&A Waterfront, prior to being 
transferred to the SA Agulhas II. 

021 405 2880, www.iziko.org.za/museums/maritime-centre, 1-8 April 



Klein Optenhorst Open Garden Wellington 

Klein Optenhorst shows off its autumn colours, with borders of 
many unusual plants that thrive in the Western Cape heat, among 
them more than 70 salvia species, a magnet for birds and insects. 
The nursery specialises in salvias but is also stocked with many 
other rare and unusual plants. There is also an exhibition of Carolyn 
Metcalfe's paintings and ceramics. 

021 864 1210, jenny.ferreira01@gmail.com, 18-19 April 



Baardskeerdersbos Art Route overberg ^ 

The artists of this quirky hamlet once again open their homes to 
art lovers for a weekend of solo shows, country hospitality and some 
much-needed stoep sitting. 

082651 7414, 18-19 April 
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Email the details of your event, with a photograph, to diary@caxton.co.za 




SA Cheese Festival steiienbosch 



The widest variety of cheese is on offer 
at Sandringham farm, plus exciting new 
products, and live entertainment. As usual 
the top names in food will be giving talks, 
workshops and demos. New this year is 
the Maze, with Nataniel, Giggling Gourmet 
Jenny Morris, wine expert Bernard 
Gutman, whisky guru Marsh Middleton 
and coffee fundi David Donde guiding 
visitors along a gourmet maze of cheese, 
steak, whisky and wine, coffee and more. 
021 975 4440, cheese@agriexpo.co.za 
www.cheesefestival.co.za, 25-27 April 




Biltong & Pinotage Festival steiienbosch 

A fabulous celebration of two South African taste icons - biltong and red Pinotage. Alongside 
a wide range of these products is a gourmet barbecue section - to add some spice to your life 
at this inaugural festival at b Avenir wine estate. There are also roses, bubblies, blends, a white 
Pinotage, and entertainment for the kids while you enjoy live music under the trees. For the 
serious wine lover there are Pinotage master classes by winemaker Dirk Coetzee. 
www.plankton.mobi, www.joubertandmonty.co.za, 18 April 




on 



Bot River Barrels & Beards 

Delight in a weekend filled with bold wines, raging 
beards, genuine hospitality and a fabulous feast when 
the wine community of Bot River in the Overberg 
celebrates their harvest. The Bot River Auction Reserve 
2013 wine is also being launched, and perhaps the most 
fun is the special function when wine growers finally 
'harvest' the beards they've been cultivating alongside 
their wine for all these months. 

082 852 6547, nicolene@botriverwines.co.za, 17-18 April 



DgCOTGX CapeTown 

The CapeTown stage of the 
country's leading decor and design 
expo, themed 'Flome of Great Ideas', 
takes place at the International 
Convention Centre. Find the latest in 
everything from fabrics, furnishings 
and accessories to kitchens, 
bathrooms, technology and home DIY. 
Oil 5498300, decorexsa@TbebeReed.co.za 
www.decorex.co.za 
24-27 April 
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Franschhoek Wedding Showcas 



CapeWinelands 



Everything you need to plan your big d 
is on show at Le Franschhoek Hotel & 
in this romantic picturesque village. 

021 876 2861, office@franschhoek.org.za 
www.franschhoek.org.za, 18 April 




Weekend Warrior Northwest Province oil 482 4797, www.mk.org.za 4, 5, 12, 19, 26 April 



Moegatle between Brits andThabazimbi is the place for 
4x4 enthusiasts to be, where they can give their all when 
tackling the exciting TerrorTrail. 

www.theweekendwarrior.co.za 18 April 

Walkerville Agricultural Show Gauteng 

After a hiatus of 13 years, this annual show is heading for 
a revival at the Walkerville Show Grounds. This year there 
also be stalls and activities that represent smallholder, 
business and community interests. In the arena there'll be 
parades, equestrian events such as showjumping and drej 
and dog shows. Stalls and exhibits range from agricultural j 
home-industry products and machinery to arts and crafts. 
Oil 949 4267, show@walkervillesa.co.za, 11-12 April 






WeVe been creating 

your family memories 

for 30 years 





Image Club 



The countryside through our readers' eyes and lenses. Here are 
this month's four winning entries in our photographic competition 




First Prize 

A R1 000 cash prize 

PHOTOGRAPHER Stu Bowie 
CAMERA Canon 1D Mark IV, Canon 300mm lens 
SEHINGSfO.S at 1/3200sec, ISO 500 



Head appeared through the cloud for just a second and the 
photographer, on Bloubergstrand, pressed the shutter. 



A great, moody atmosphere created by clouds and mist which, 
with the muted colours, off-centre mountain peak and the 
framing and quality of the container ship, make this photograph 
an all-round winner. It's so simple, with lots of space, and the 
rule of thirds has been adhered to. Well done, Stu, for making 
an attractive photograph out of what is, let's face it here, an 
unattractive subject. An example of seizing the moment. Lion's 
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Our judge this month is Dale Morris, a regular contributor to COUNTRY LIFE. 

Born in the United Kingdom, Dale purchased a one-way ticket at the age of 18, 
and thus became an exceptionally well-travelled refugee. He finally put down roots 
but that hasn't ended his regular photographic adventures into Southern Africa and 
beyond. Dale's award-winning writing and wildlife and travel photography have been 
published worldwide. See his images on www.geckoeye.com 





Second Prize 

A R750 cash prize 



Okay, we have seen the photo subject of an oryx against the 
dunes of Namibia a thousand times before, but it's always 
captivating if taken correctly (which Elmar most certainly has 
done, in this image taken in Sossusvlei).The layered ruby 
tones of the desert provide an abstract canvas on which the 
oryx gives context. Its placement in the bottom left third of the 
image brings the whole photograph together. It's a landscape 
shot and a wildlife shot, and a very nice shot to boot. 



PHOTOGRAPHER Elmar Venter 

CAMERA Canon EOS, Canon 7D 70-200 lens at 105mm 
SEniNGSfll, l/SOOsec, ISO 500 
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Image Club 




Third Prize 

A R500 cash prize 

The photographer was at Mabula Game Lodge in the PHOTOGRAPHER Wayne Marks 

Limpopo bushveld, taking some low-angle shots at sunset, CAMERA Canon 10D, Sigma 70-200mm lens at 200mm 

when this Natal Spurfowl stolled into his viewfinder. Other SETTINGS f2.8 at 1/500 sec, ISO 200 

than the distracting, blurry grass stalks obscuring part of 
the bird's chest, what a lovely and unusual shot he created. 

The golden colours make it instantly eye-catching, as does 
the 'halo' around the bird's head. The low angle and shallow 
depth of field bring your eye squarely onto the bird, whose 
cocked head is so quirky and cute, and makes him quite the 
comedic character. 
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Fourth Prize 

A R250 cash prize 

What can I say? It's a cute picture of a lion cub - taken at 
Kwang Waterhole in the Kgalagadi Transfrontier Park -and we 
all love cute pictures of lion cubs. The aspects that help this 
photo stand out somewhat from the millions of other photos 
of cute lion cubs that I have seen so far this year is the eye 
contact, the nice low angle (which makes that eye contact 
somehow personal) and the interesting use of a square crop. 
It would have been even nicer if the second cub wasn't in the 
frame, but he was, and wildlife photographers have to work 
with what nature gives them. 



PHOTOGRAPHER Jacobus de Wet 
CAMERA Nikon D810, Nikon 300mm lens 
with 1.4x converter (420mm) 
SEHINGSfb.e at 1/1600, ISO 600 



ENTER OUR IMAGE CLUB COMPETITION Email your entry to imageclub@caxton.co.za or enter online at www.countrylife.co.za. 
Read the competition rules online or phone Carlyn on 01 1 889 0726 for an email copy. See this month's entries on our Facebook page. 
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DOWN IN THE HOED 

The story goes that after a long hot day in 
the saddle trekking over the mountains, 
one of the pioneers arrived in the Lowveld 
and threw his hat {hoed In Afrikaans) into 
the cool waters of the Sandspruit River 
(now mostly dry) and decided to stay. 

Hence the name Hoedspruit (Hat Creek). 

To commemorate this event there is now 
a large hat statue outside the railway station. 

The town remained small until tourism 
took off but recently it's become the centre 
of eco-tourism in the Limpopo. Because 
it's the centre of supplies for all the luxury 
lodges in the surrounding bushveld, 
you'll find that this is not one-horse-town 
shopping. Put your hat on, head into the 
bushveld heat and go shopping. 

Hoedspruit Tourism 083 299 3388 
Hoedspruit Info 015 306 0244 




WATERING HOLE 

Watering holes in the bush can be a little 
dangerous for four-legged creatures when 
trying to get a drink, but for a thirsty human 
Sleepers Restaurant and Pub is the place to 
go. Set in the original railway station, the old 
ticket counter serves as the pub. Co-owner 
Maja Prinsloo says this is where all the locals 
come. Apparently the Blue Train still passes 
through occasionally and the passengers 
stop off for a drink. Good food and a great 
atmosphere make this watering hole a must 
if you are passing through the 'Hoed'. 
Sleepers 015 793 1014 



ABOVE: Sleepers is a family affair where everyone is 
welcome. LEFT: The Hat and Creek Restaurant is another 
popular drinking hole in Hoedspruit. 



KiniNG UP 

Anyone who has fallen in love with a rugged 
ranger will know that it's called 'khaki 
fever'. There is a new kind of Khaki Fever in 
Hoedspruit in the form of a wonderful range 
of specially designed bush clothes. Sharon 
Haussmann, who owns the shop, says it's all 
made of cool cotton in bush colours that takes 
this clothing to a new level of chic. These are 
clothes designed by people who live in the 
bush and know what's important. And there 
are clothes for all ages. If you feel the need to 
look good while gazing at an elephant, stop 
off at Khaki Fever. You can also find all those 
useful little gadgets that you always forget to 
pack, like torches and penknives. 

Khaki Fever 015001 7079 






You might think Hoedspruit is a one-horse town but it's become 
the centre of the bushveld buzz and has some well-kept secrets 

Words and Pictures Sue Adams 




EATING OUT 

The journey to the bushveld can be long and 
tiring so a little sustenance is always welcome. 
Piri Piri Cafe has a tiny little sushi bar that has 
become renowned in the bushveld for the best 
sushi - some say even better than anywhere 
near the sea. Harryson Mongemoratho, the 
sushi chef, trained in Gauteng, has a big smile 
and an even bigger sushi knife that he wields 
with great effect to produce works of art that 
beg to be eaten. Next door, Piri Piri Portuguese 
Cafe serves really good piri piri chicken and 
a range of other dishes, with 'to die for' 
chocolate brownies for dessert. Safari Grill and 
Sports Bar has cool mist sprayers for hot days, 
tasty snack baskets and excellent Eisbein. 

Sushi Bar & Piri Piri Portuguese Cafe 015 001 7087 
Safari Grill and Sports Bar 082 789 2608 




STOCKING UP 

If you want nasturtium leaves for your 
salad or the freshest baby vegetables for 
your roast or fine herbs for a sage pasta. 

La Bamba is the place to shop. Owned by 
Frankie dos Santos and his family, who have 
been in the food business forever. La Bamba 
caters for the luxury lodge market and has 
to ensure that everything is of the highest 
quality. Next door is Bosveld Slaghuis 
(butchery) with an incredible array of biltong 
including chicken chilli bites (an essential 
on any bush visit), as well as South African 
delights such as 'vlermuisies'. And next door 
to that is a bottle store,Tonsanby, that will 
put any such Big City stores to shame, and 
allow you to drink the best French bubbles 
with your biltong. 

La Bamba 
0157932634 
Bosveld Butchery 
015 7932134 
Tonsanby Liquor Store 
015 7932240 

The array of biltong at 
Bosveld Slagters 
is boggling. 




GIFS GALLORE 

The name may not make a whole lot of sense 
but Mad Cows is the perfect place to buy 
a memento of a trip to the bush, or a gift for 
the people you're about to visit. Bianca Black 
specialises in searching for unusual pieces 
from across Africa so that any gift you buy 
will not be a run-of-the-mill curio. I particularly 
love the walking sticks in bright colours and 
the gourd lights. In the same little Rock Fig 
Lifestyle Centre is Details of Africa, where 
artist Warren Cary's delicate bush art is printed 
on clothing. A silk scarf or piece of jewellery 
will add some colour to your bush outfit. 

Mad Cow 07950301 51 

Details of Africa 082 564 6617 or 079 503 0151 




Warren Cary's art translates beautifully onto clothing. 




TRAVEL I FRANSCHHOEK LITERARY FESTIVAL 



The French 
Collection 

With its music and its wine and, best of all, its books, 
Franschhoek in autumn is the place to be 

Words and Pictures Chris Marais and Julienne du Toit www.karoospace.co.za 






OPPOSITE:The Franschhoek Huguenot Monument is highly symbolic. The female figure clasps a Bible in her right hand, and a broken chain in her left hand, indicating 
freedom of religious belief. A fleur-de-lis on her dress indicates nobility of character. She is shown shrugging off the cloak of oppression and stands above the Earth, 
spiritually free. ABOVE: Country lanes and vineyards create the charming backdrop to Franschhoek. BELOW LEFT: The Literary Festival is well organised and 
signposted. BELOW RIGHT: Franschhoeks Huguenot Street calls you to settle at a pavement table and order a bottle of wine. 




TOWN HALL 



tf fiterary festival 



POKC:ifPlNE KII>CiE: 

WRITING. LIKE - 
all skills, is 

ONLY DEVELOPED 
WHEN YOU APPLY , 
yourself. 

DEON MEYER 






O ur wild Huguenot souls afloat 
with grape expeetations and 
the prospeet of a bakkie-load 
of book sales, my partner 
Julienne du Toit and I erested 
the lip of the Fransehhoek Pass and gazed 
upon the lush valley that stretehed before us. 
The Groot Drakenstein range stood proud and 
jagged. Its peaks kept the eompany of elouds 
and stood with their heads high above the 
valley of patehwork wine estates, the village 
and the exelusive lifestyle settlements. 

The great Karoo poet and rural magistrate, 
William Charles Seully, onee made this rather 
tart observation: ‘The wilderness has ever 
been the rieh storehouse of spiritual things. 
Man gains eorporeal, moral and intelleetual 
power in the arid waste, and loses them in the 
land of eom and wine’. 

These are words that Jules and I ean 
heartily endorse. We live in the ‘arid waste’ 
of the Karoo Heartland, although after the 
reeent rains it looks more like the ‘arid waste’ 
of Ireland. And we work in the semi-desert. 



gaining some measure of inspiration and 
strength from the orphan towns of inner 
South Afriea - where the trains stopped 
running a long time ago. 

Then, when we need to party, we elimb 
into the old Isuzu and make our way down 
to the ‘land of eom and wine’ and partake of 
the grape and other fmits of the field under 
the watehfiil gaze of big mountains and 
oeeasionally disapproving Capetonians. 

So, yeah, Fransehhoek. And being 
Huguenot. Driving down the main road of 
this fine village, you eurse the day you eut 
Freneh elasses. You re-experienee that slight 
alienation of your first visit to Paris. 

Remember when you walked into your 
first patisserie to buy a eouple of baguettes? 
And you tried to say thank you in Freneh and 
got the stone-eye from the eashier? You know 
that feeling, when you’ve entered a formal, 
very expensive restaurant in your baggies and 
thousand-miler sandals and suddenly ean hear 
a pin drop? 

Jules and I felt that, as we drove the dusty 



bakkie down the main drag of Fransehhoek. 
But it lasted no more than 30 seeonds, and 
you know why? Beeause we’re Huguenots, 
dammit. We belong here, probably more than 
most. You simply don’t get more Huguenot 
than a Marais and a Du Toit. 

So, armed with the innate eonfidenee of 
326 years of residenee in this good land, we 
eheeked into La Bourgogne farm and found 
ourselves in the ‘land of wine and olives’. 

We settled into a eharming riverside eottage 
where, onee the kitehen sink was unpaeked, 
the wine, eheese and guitar emerged to the 
delight of the La Bourgogne Border eollie, 
a feisty old dog ealled Joey. We set up the 
Wi-Fi, hauled in some logs for a eosy fire and 
made a eomfortable bed on the stoep for Joey, 
using old blankets we always eart about on 
our travels. 

But before I bore you to death with 
all our personal drivel, let’s just foeus on 
Fransehhoek for a bit, shall we? We were 
here as partieipants in the 2014 Fransehhoek 
Literary Festival (FLF), whieh, to our 
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FRANSCHHOEK LITERARY FESTIVAL I TRAVEL 



collective mind, was a pretty big deal. Our 
passport photos were pasted up on the festival 
website in the Authors section, along with 
nearly 170 other writers and artists. 

Antony Altbeker, Lauren Beukes, 

Andre P Brink, Breyten Breytenbach, Imraan 
Coovadia, Tim Couzens, Jenny Crwys- 
Williams, Dennis Davis, Finuala Dowling, 
Max du Preez, Mark Gevisser, Damon 
Galgut, Arthur Goldstuck, Adam Habib, 

John Hunt, Reg Lascaris, Tony Leon, Liz 
McGregor, Deon Meyer, Tim Noakes, Nick 
Norman, Mike Nicol, Yewande Omotso, 
Desmond Tutu, Ivan Vladislavic, James 
Whyle and Zapiro. To name-drop a few. 

We had a Karoo slideshow prepared, and 
were hoping to flog a few copies 
of our books Karoo Keepsakes 
1 and II. The organisers had 
booked us into The Screening 
Room, a little theatre that is 
part of Le Quartier Fran^ais, 
a keystone establishment in 
Franschhoek. Within days of the 
programme announcement, our 
slideshow was booked out. They 
added another - that was taken 
up as well. The minute they 
advertised a third slideshow, the 
seats were taken. The Western 
Cape is fiill of Karoo fans. 

FLF boss (and acclaimed 
author) Jenny Hobbs was 
organising her final festival. 

She’d run it brilliantly for many 
years, but had decided to spend 



more time writing. Ann Donald, former 
owner of the famous bespoke Kalk Bay 
Books, was taking over. We found Jenny 
at The Green Room, a specially designated 
house where authors could gather, snack and 
prepare their talks. 

Our first question was about the 
renaissance of Franschhoek. “It was kick- 
started by Susan Huxter and Le Quartier 
Fran^ais,” she said. “Many people think 
Franschhoek is a place where rich people 
retire to and swan about in. It’s actually 
a little village full of very hard-working 
people, and the Huxter/Friedman family is 
at the forefront. Apart from driving the 
hotel and restaurant, Susan was behind the 




founding of Bridge House School, and this 
in turn has attracted younger families.” 

However, when we spoke to Susan 
Huxter a bit later, she was quick to deflect the 
founding glory of Franschhoek’s latter-day 
Frenchness to other people like restaurateurs 
Michael Trull and Achim von Amim. And 
then there’s also Penny Gordon, my colleague 
from the treasured days of the Rand Daily 
Mail newspaper in Joburg. The Gordon 
family had been involved in Haute Cabriere, 
which became one of the world’s top dining 
establishments. 

Penny is still there at Hugenot Chocolates, 
working with her chocolatiers led by Denver 
Adonis and Danver Windvogel. We stood 




CLOCKWISE FROM LEFT: Former Fair Lady ma^ame 
editor and bookshop owner Ann Donald has taken 
over the running of the Franschhoek Literary Festival; 
The Franschhoek Tourism Information office is central 
and very efficient; Porcupine Ridge provided great 
wine and literary witticisms along Franschhoek's main 
road during the festival; The Franschhoek Town Flail 
is transformed into a vibey bookshop for the festival, 
complete with sofas and great coffee. 







in awe inside their ehoeolate workshop, as 
Denver and his team were busy with the task 
of moulding little ehoeolate elephants and 
wrapping them in gold foil for the pillows of 
seleeted loeal guest houses and hotels. Others 
were ereating wedding gifts of ehoeolate with 
edible images of the bride and groom. 

Elephants? Turns out that before 
Fransehhoek was Fransehhoek, Fransehhoek 
was Olifantshoek. Then we Huguenots moved 
in, hunted out the jumbo and renamed the 
plaee in honour of the home eountry. 

From one delieious evil to another, 
we strolled into The Baeon Pop-Up Bar 
between Fe Quartier Frangais and 
The Sereening Room. Truth be known, 
we were led here by our noses - as often 
happens when baeon is sizzling in the vieinity. 



Here, one eould have baeon in all its 
varied glory: baeon-heavy mae and eheese; 
eones of erispy baeon; baeon and eheese on 
sourdough; butternut soup laeed with baeon; 
baeon butties, baeon brownies and the good 
old BFT sarmie. There was an image of the 
Dalai Fama on the wall, photo-bombed by 
a rasher of baeon. Marilyn Monroe. The Fast 
Supper. The Royal Family. All baeonised. 

We loved it to baeon bits. 

And then we turned to the Fransehhoek 
Fiterary Festival itself The Town Hall had 
been transformed into a pop-up Exelusive 
Books, eomplete with droves of authors and 
lit-fans in their pre-winter fawns. Poreupine 
Ridge wine, made by Boekenhoutskloof, 
a really good loeal estate, is eo-sponsor of 
the festival with the Sunday Times, and had 




TOP: Author Jenny Hobbs, founder and director of the 
Fransehhoek Literary Festival, has now retired to do 
more writing. ABOVE: Tourists alight from the Wine Tram. 
RIGHT: The town hall is transformed into Literary Festival 
Central. BELOW LEFT: On weekends, Franschhoek's 
streets are filled with interesting vehicles from across 
South Africa. BELOW RIGHT: The pretty main road of 
Fransehhoek with towering peaks beyond. 










LEFT: The Village Market is held beside the 
church in Franschhoek every Saturday, and 
is a feast for the senses. RIGFIT: Part of 
the immaculately maintained Franschhoek 
Motor Museum at L'Ormarins wine 
estate. BELOW RIGFIT: In 1688, the French 
Fluguenots were settled in the Valley of the 
Elephants. Olifantshoek was later renamed 
Franschhoek, but elephant symbolism pops 
up all over the town. 




posters with witty literary words up on every 
eomer. Our shows went mostly well. We sold 
a few books, but we were in very rarefied 
atmosphere here, with some of the greatest 
authors in the eountry. 

And just before we headed baek to the 
wilderness for more inspiration, we had 
an eneounter out at Riekety Bridge wine 
estate with a large group of Chinese tourists 



riding the Wine Tram. They’d been taking 
photographs of the sky, the grass, the texture 
of their iee ereams and their toes. They were 
suitably delighted to have me photograph 
them. And I was, in turn, wonderfully 
surprised to have them photograph me. 

That’s what you do in Fransehhoek, mate. 
You pass on the love... ■ 

Map reference F2 see inside back cover 




Where to Play 

■ The Franschhoek Literary Festival 2015 runs from 15-17 May 
www.flf.co.za 

■ Franschhoek is one of the world's top destinations for interesting 
wines of French origin, so set aside plenty of time for wine estate 
visits. Many of these now have olive groves and offer olive oil 
tastings. You can also take a sparkling-wine route. Plot your visits 
to the vignerons of Franschhoek at www.franschhoek.org.za 

■ The hop-on hop-off WineTram is a must and you avoid having to find 
a designated driver. There is lovely scenery en route, and it can be 

a day adventure, with long stops and picnics along the way. 
www.winetram.co.za 

■ Don't miss the Huguenot Memorial Museum complex and include 
time to admire the formal and rather lovely gardens. 
www.hugenoot.org.za 

■ If you love ceramics and creative people, slip off the main road to find 
master potter David Walters on Dirkie Uys Street. 021 876 4304 
www.davidwalters.co.za 

■ The Village Market next to the church on Saturday mornings offers 
fabulous food and produce under shady trees. 021 876 2431. 

■ If you love vehicles, head straight to Dr Anton Rupert's staggering 
collection representing South African auto history, at the 
Franschhoek Motor Museum a short distance outside town 

on LOrmarins wine estate. 021 874 9020, www.fmm.co.za 

■ Visit the historic water mill and farm shop at La Motte wine estate. 
021 876 8000, www.la-motte.co.za 

Where to Eat 

Franschhoek boasts scores of superb restaurants and eateries. 

These are but a few unmissables: 

■ South African chef Reuben Riffel comes from Franschhoek and his 
restaurant is justly famous. Reuben's Restaurant, Bar & Deli is 

a feature on the main road. 021 876 3772, www.reubens.co.za 

■ Matthew Gordon helped establish Franschhoek as a foodie must-visit 



at Haute Cabriere. Fie has trained dozens of new chefs and is 
now the chef-patron at the French Connection bistro. Don't miss 
his cooking. 021 876 4056, www.frenchconnection.co.za 

■ Margot Janse's cooking is also the stuff of legend. Plead to 
TheTasting Room at Le Quartier Frangais to experience this, one of 
the most consistently excellent restaurants in South Africa. 

021 876 2151, www.lequartier.co.za 

■ At Ryan's Kitchen you can enjoy modern South African cuisine 
(with a delicious twist) in a chef's-table setting, with an open kitchen. 
021 876 4598, www.ryanskitchen.co.za 

■ The Salmon Bar is very popular. This is where you'll find great sushi, 
trout, salmon, and fresh and smoked terrines. 021 876 4591/2485 

■ At Sacred Ground they take the baking of the bread seriously, and 
you can tell by the delicious taste. Flere you'll find artisan breads, 
cakes, sandwiches and an extensive deli with excellent charcuterie 
choices. 021 876 2759 

■ The wine estates around Franschhoek also have memorable places 
to eat. Some of the best include Bread & Wine at Moreson 

(021 876 4004, www.moreson.co.za), authentic Fyndraai at 
Solms-Delta (021 874 3937 www.solms-delta.co.za) and legendary 
Babylonstoren 021 863 3852, www.babylonstoren.com 

Where to Stay 

There is a bewildering variety of accommodation and consulting 
www.franschhoek.org.za is the best place to start. 

■ You could also opt for a Franschhoek Mystery Weekend, a special 
accommodation deal offered several times a year. Everything is 

a surprise and you'll have no idea where you'll be staying (except 
that it's four or five star), what is planned for you and where you'll be 
eating, except that it's all good. For two people sharing, it includes 
two nights' luxury accommodation, a breakfast voucher, a dinner 
voucher, two surprise Franschhoek experiences, wine tastings, 
a shopping voucher, two tickets to The Screening Room, and a trip 
on the Wine Tram. 021 876 2861, www.franschhoek.org.za 
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COUNTRY LIVING I SHEEP SHEARING 



Blade 



Summer’s end in the Sandveld and 
the migrant sheep shearers show up 
at Kersefontein 









OPPOSITE: Late afternoon and time for the chickens to start roosting and the sheep to be herded into the kraal. ABOVE: The sandy soil of the Sandveld is a natural habitat 
for fynbos and reed-like restios, and the agriculture of the area consists mainly of wheat, cattle and sheep. BELOW: Owner of Kersefontein Julian Meick and friend Bianka 
Hartenstein enjoy a walk on the farm. The layout of the farmyard is similar to a village street flanked by the manor house, accommodation quarters for guests, sheds, stables, 
a chicken coop and an old slave bell. Expect to meet chickens, pigs and other farm animals in this mini village. 




COUNTRY LIVING I SHEEP SHEARING 



4 (; 



T here is no more 
honest a job than 
shearing a sheep,” 
are pereeptive 
words from Julian 
Melek, owner of Kersefontein Guest Farm. 

In a world hurtling towards the future at 
a whirlwind paee, Kersefontein is a throwbaek 
to times most people only read about in 
books. It’s a plaee where old traditions flow 
effortlessly into everyday life. 

Found on the bank of the Berg River in 
the Sandveld region of the Cape West Coast, 



between the historie village of Hopefleld 
and the eoastal Ashing town of Velddrif, 
Kersefontein was purehased by Martin Melek 
in 1770. For eight generations, the farm has 
been handed down to the sons, with Julian 
Melek the present owner. Farmer, qualified 
advoeate, pilot and musieian are just some of 
the eredentials of this multi-faeeted eharaeter, 
who has been deseribed aptly as a modem 
Renaissanee Man. 

The Cape Duteh homestead, outbuildings 
and farmyard form the hub of the daily ins 
and outs of the farm people and their families. 



friends who pop in, guests who stay over, 
film erews who seek out the patina of this 
plaee grown beautiful with age, as well the 
ehiekens, pigs, horses, eows and sheep. 

A quirky eourse of events led to South 
Afriea beeoming the first eountry outside 
Europe to own merinos. In 1789, the King of 
Spain, who had the sole right to send merinos 
out of the eountry, donated two rams and four 
ewes from his Eseoriale Merino Stud to the 
Netherlands. But the inelement Duteh elimate 
did not agree with the woolly aristoerats, 
and the House of Orange passed them on to 




LEFT: Generations of the Melek family have lived in Kersefontein s old manor house and 
farmed the 6 OOOha farm, contributing to a living history in this part of the Cape West 
Coast. BELOW LEFT: The main tools of the trade -flame-sharp blade shears. 

BELOW: A /7a/?s/a/77/77erf//e(orphaned lamb) impatiently waits to be given milk from 
a tietiebottel {baby's bottle). 





ABOVE: The sheep is first gripped between the legs of the shearer and the belly wool is shorn, 
then the animal is tipped to its side to remove the fleece. BELOW: Regular sharpening of the 
blades is essential, and it gives the shearer a welcome breather from the intense work of 
shearing. RIGHT: The speed and dexterity of a skilled shearer determines the number of sheep 
he can shear per day, the absence of cuts to the sheep and the quality of the fleece. 
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ABOVE: The fleece is thrown on to the wool table and 
skirted, which means that off-colour wool and smaller 
pieces are removed so that the fleece can be rolled. 
ABOVE RIGHT: The activities in the shearing shed are like 
a synchronised dance, with shearers, floor sweepers, 
shed hands and wool sorters all performing with great 
gusto. RIGHT: Julian Meick 'doing the books' in the 
shearing shed with Coty the Weimaraner for company. 



Colonel Jacob Gordon, military commander 
of the Cape. An interesting anecdote is that 
Gordon visited Kersefontein in December 
1785 where he made a sketch of the farm that 
is now in the Rijksmuseum of Amsterdam. 

Gordon recognised the unique opportunity 
and proceeded to breed a pure merino race 
on the southern tip of Africa. By the time the 
faux pas had to be rectified and the sheep sent 
back to Spain, there were enough offspring 
to ensure the future of the South African 
merino breed and to lay the foundation of an 
internationally recognised wool industry. 

As one of the oldest agricultural industries 
in the country, it earns foreign currency in 
a competitive world market. Interestingly, 
Australia received its first merinos from the 
Cape Colony during British rule, kick-starting 
what would become the biggest sheep and 
wool industry in the world. 

At Kersefontein, more than a thousand 
Dohne merino sheep are shorn twice every 
year, a process that lasts for almost a week, 
depending on the weather. The Dohne merino 
was locally bred specifically for a sourveld 
environment, and is a breed that produces 
soft white wool as well as meat. Delays of 
the shearing are possible, as wet sheep cannot 
be sheared. It is the seasons that sway the 
rhythms of this working farm. 

Come spring, when the Sandveld is 
carpeted with wildflowers, and in late summer 
when the landscape is painted in shades of 
wheat and buff, the farm’s pulse rises to tango 
tempo with the arrival of the sheep-shearing 
team. This crew of men, highly skilled in the 




art of shearing, wool skirting, classing and 
baling, travels from one farm to the next to 
fulfil an age-old farming practice of removing 
the fleece from the sheep. Members of the 
team hail from as far afield as Lesotho, and are 
led by a ‘captain’, who liaises with the farmer, 
and takes responsibility for his colleagues. 

The shearing process starts with the 
farmhands on horseback, rounding up the 
sheep and bringing them into the holding pen 
adjacent to the shearing shed. These are adroit 
horsemen, most of them from families that 
have been on the farm for generations, riding 
horses that also work the Hereford cattle on 
the farm. Julian himself is also a rider, and 
breeds Boerperde on a small scale, continuing 
a tradition started by his forefathers in the 
early 1 9th century. 

An individual sheep is caught in the 
holding pen and the remonstrating animal is 
brought to the shearer’s station in the shed 
where the tools of his trade are set out: blade 
shears and sharpening stone. Like scissors. 



the shears have two blades but with the hinge 
nearest to the opposite end of the sharp points. 
With this tool the skilled hand shearer delivers 
a neat and clean cut without damaging the 
fleece or the sheep. Part of the shearing ritual 
is the regular sharpening of the blades on 
a sharpening stone. 

If there is a sheep farm lurking somewhere 
in your past, being at Kersefontein during the 
shearing season triggers all kinds of nostalgic 
sensations and emotions. South Africa is 
unique in that it still practises blade shearing 
on a large scale, and this heightens the sense of 
witnessing a ritual many generations old. Other 
wool-producing countries mostly use electrical 
shearers and the fact that, for them, hand 
shearing is a dying art, is wistfully bemoaned. 

No wonder then that South Africa 
dominates the blade- shearing category in 
international shearing competitions. Our 
two-man team of Mayenseke Shweni and 
Zweliwile Hans were crowned 2014 blade- 
shearing world champions. In the words of 
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South Africa is unique in that it still practises blade shearing on a large scale, 
and this heightens the sense of witnessing a ritual many generations old 



Mayenseke: “With the blade you eontrol the 
sheep through its skin, whieh is mueh more 
eomfortable for the sheep. I love to shear 
with blades.” 

It is this sentiment that translates into 
the poetry of motion onee the shearer sits 
and grips the sheep between his legs and 
deftly starts shearing, first the belly and 
head, then the legs, then the fleeee (baek), 
his skill measured by the absenee of nieks 
to the sheep’s body, a minimum of stress to 
the sheep, a neat and elean-eut fleeee, and 
the speed of the operation. A shearer shears 
between 40 to 45 sheep per day. Shearers 



are paid per sheep, so there’s quite a hum of 
energy in the shed. 

The sweepers join in the danee with their 
witeh-like brooms, eonstantly elearing wool 
tufts from the large expanse of floor. Eager to 
eseape, shorn sheep are steered into a seeond 
pen where a somewhat quiet lot seem to 
eontemplate their baek and sides. From here 
the sheep are returned to the fields and the 
ewes are reunited with their lambs. 

The fleeee is taken to the wool table 
where, with a nonehalant fliek of the wrist, 
it is thrown onto the slats that are spaeed 
about 12 millimetres apart. Small pieees of 

LEFT: Clean cut! The 
shorn sheep huddle 
together, looking 
somewhat bedraggled. 
BELOW: Inspired by the 
rhythm of the occasion, 
guest at Kersefontein 
Riana van derGryp spins 
into an impromptu dance 
with one of the shearers. 



wool and bits of debris, sueh as thorns and 
dust, fall through the slats to the floor. The 
wool-skirter tidies up the fleeee by removing 
dirt and dried manure, and the elasser is 
responsible for grading the wool aeeording 
to its length and fineness. This is done by 
sight and feel. When this proeess is eomplete 
the wool is plaeed into wooden erates, or the 
wool press, and then pressed into bales, whieh 
are weighed and marked onee they are full. 

At the end of eaeh day, Julian eounts the 
tokens eaeh individual shearer has eolleeted 
and kept after eaeh sheep shorn, and the kraal 
of shorn sheep is also eounted and verified by 
Julian and the team eaptain. 

All too soon the week runs out, the job is 
done and the shearers paek up their tools and 
belongings to move on to the next farm. Next 
year they will be baek, and the year after, and 
the year after. . . ■ 

Kersefontein Guest Farm 

022 783 0850, www.kersefontein.co.za 

Map reference F2 see inside back cover 





Did You Know? 

■ The merino sheep has the highest production per head, yielding 
3-5kg particularly in dry regions like the Sandveld. 

■ The South African merino has been bred for minimal skin folds, 
which improves yield and makes shearing more efficient. 

■ Merino fleece is soft and is bright white, which allows it to be 
easily dyed in any fashion colour. As a result Cape wool is in 
high demand, the bulk exported to Europe, America and 

the Far East. 




TOWN OFTHE MONTH I STUTTERHEIM 



Rainbow and brown trout 
lurk in the still, quiet waters 
of Gubu Dam outside 
Stutterheim. 




Once Upon a Forest 

Stutterheim eertainly has a tense history but is now 
quite the magnet for nature lovers 

Words and Pictures Marion Whitehead 



G etting the churches to ring 
their bells simultaneously 
for ten minutes for a good 
cause just takes a little good- 
natured cheek in a small town 
where everyone knows each other. Same 
goes for disrupting the town’s entire business 
district by driving around in a car swathed 
in pink ribbons, escorted by traffic police on 
motorbikes blaring sirens as you raise funds 
for charity. 

“It’s the kind of thing this town does 
when a crisis hits,” says Rotary Club’s 
Di Blom with the friendly exuberance 
that made such a success of Stutterheim’s 



Pink Trees for Pauline cancer fundraising 
project. Last year the local beneficiary was 
a six-year-old with leukaemia. “Stutterheim 
is a caring community. We all pull together 
here,” Di says of the Eastern Cape town that 
received international acclaim in the early 
1990s - before apartheid was abolished - 
for building bridges and mending relations 
between the races. 

Stutterheim has a tense history, as it was 
one of the flashpoints during the 100 years 
of the Cape Frontier Wars, when the Xhosa 
nation fought Britain for this beautiful tract 
of land at the foot of the Amathole Mountains. 
The Germans who were settled here in the 



1850s, under the command of Baron von 
Stutterheim, were a tough, hardworking lot. 

My own forebears were among those 
who raced for refuge in the little St Barnabas 
church in town, shared by the English and 
German communities in those early days. 
Amid the chaos of that bumpy wagon ride, 
great-great granny Manthe gave birth to 
a son - and they both survived. 

Stutterheim’s heritage trail starts at the 
first church in the area, the Bethel Mission 
Station that Pastor Jacob Ludwig Dohne built 
in 1837 for the Berlin Missionary Society. 
Sorrow struck when his wife Bertha died in 
childbirth and her infant son followed her four 
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ABOVE: The wheelchair-friendly boardwalk from the main picnic site in the Xholora Forest is a good spot for birding. BELOW LEFT: The Bethel Mission Church is the 
oldest church in Stutterheim. BELOW RIGFIT: The Stutterheim community rallied to wrap their trees in pink to raise funds to fight cancer. 
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LEFT: Cows and sheep are virtually your only company on back roads such as this one 
outside Stutterheim. ABOVE: Xhosa Chief Sandile is guarded for all eternity by two 
colonial soldiers who perished in the same Frontier War skirmish in 1879. BELOW: The 
Merrifield Mile swim across the Wriggleswade Dam is a festive occasion, with more 
than 1 000 swimmers taking part. 



months later. On top of this, Dohne’s church 
was torched during the War of the Axe (1846) 
and he left the area a disillusioned man. His 
successor, Pastor Albert Kropf, rebuilt the 
mission church twice and is credited with 
helping translate the Bible into Xhosa. 

Some ten kilometres out of town, with 
a fine view of Mt Kemp, are three solitary 
graves under a beautiful spreading oak. 

In the centre lies rebel Xhosa Chief Sandile, 
a brave warrior who died in an ambush during 
the 9th Frontier War (1878) and was buried 
between two colonial soldiers who perished in 
the same skirmish, guarded for all eternity so 
his spirit would not roam and incite his people 
to rise up again - or so the British wanted the 
Xhosa to believe. 

But the days of conflict are over and 
today it’s the adventure activities in the thick 
indigenous Xholora Forest cloaking the slopes 
of the Amathole Mountains that draw visitors 
to the area. Water sports on the outlying dams 
are popular, with big-bass fishing tournaments 
hosted at the 1 000-hectare Wriggleswade 
Dam, where motor boating and skiing 
are allowed. “And the annual Merrifield 
Mile in February attracts more than 1 000 
swimmers,” says Lyndon Hall, secretary of 
the Stutterheim Aquatic Club, as he stands 
on the deck of the clubhouse that has seen 
numerous raucous parties. 

But if you’re wanting a quiet spot to cast 
your fly, head west of town. “Our biggest 
secret attraction is Gubu Dam,” confides 
Simone Flanagan of Croft Guest Cottages in 
the pretty Xholora valley. This is a haven for 
flyfishers set on teasing rainbow and brown 




trout, and canoeists who slice silently through 
the water, breaking the dark reflections of 
pines lining the dam. 

Nearby, Natural High Outdoor Adventures 
scores a bull’s eye for family activities in 
the Xholora valley (formerly spelt Kologha 
by those who couldn’t pronounce the Xhosa 
name). Tweens and teens get to flex their 
computer-saturated muscles on the abseiling 
tower and the challenging obstacle course. 

Manager Stan Dugmore confesses to 
being a nerd at school and is an expert at 
quietly encouraging youngsters to overcome 
their fears. “Anyone can have fun with 
archery,” he says, demonstrating how to load 
an arrow onto a bow for my first attempt at 
this ancient art. I take aim and am chuffed 
to actually hit the target - and have visions 




Di Blom went pink and drove around town using 
a loudhailerto raise funds for the PinkTreesfor 
Pauline campaign last year. 
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TOP LEF: The Shire eco-chalets look a little like giant mushrooms on the edge of the forest. TOP RIGHT: Rob Scott admits to breaking a few panes of glass while bending 
them to fit his curved eco-chalets. ABOVE LEF: Natural High instructor Gavinelia Stride and manager Stan Dugmore show off their archery skills. ABOVE RIGHT: 

Marked hiking trails minimise the chance of getting lost in the thick indigenous forest outside Stutterheim. 



of finding my own Robin Hood when my 
arrows hit the bull’s eye twiee. 

The baek roads through the forest to 
the timber plantations are great plaees for 
mountain bikers to erank up a good sweat and 
are also used by riders from Hillside Horses 
on outrides. I braneh off onto a trail into the 
forest to look for the Knysna Turaeos I’d 
heard ealling, but they are feasting so high 
in the eanopy I ean’t get a good sighting. 

Marked hikes into the forest start at the 
main pienie site and vary from three to 
seventeen kilometres, ambling past gushing 
waterfalls. I take my binoeulars on a stroll 
along the wheelehair-friendly boardwalk so 
I ean keep my eyes foeused upwards for 
Cape Parrots, without stumbling on loose 
stones. Other forest speeials to wateh out 



for inelude Orange Ground Thrush, White- 
starred Robin and Bush Blaekeap. 

I’ve never seen a Narina Trogon and 
am most exeited when Rob Seott, my 
host at The Shire Eeo Lodge, says he saw 
them praetieally every day in the forests 
surrounding their house. He offers to eall 
up a trogon for me, eupping his hands and 
making their eall, but it isn’t my lueky day. 

I have to be eontent with observing rare 
samango monkeys leaping about the eanopy 
from my open-air shower that evening. 

I sleep like a baby in one of Rob’s eeo- 
ehalets, whieh look like giant mushrooms. 
He built them of timber from nearby 
plantations, eurving the roofs and walls. 
Eaeh is a small work of art, as Rob eut every 
pieee of timber himself and laminated the 



beams that underlie the eurved strueture. 

He even bent tempered glass to fit the 
eurves. ‘T broke a few panes in the learning 
proeess,” he admits wryly. The beauty is in 
the eare of every small detail, sueh as the 
eupboard and door handles he earved from 
old sneezewood fenee posts. 

“My grandfather was a eabinetmaker and 
I learnt some things from him,” says a modest 
Rob, whose main business is growing unusual 
indigenous bulbs for eolleetors around the 
world - his nursery is faseinating. A keen 
outdoorsman, Rob ean also be persuaded to 
take groups abseiling down a 90-metre eliff in 
the forest, or fishing and skiing in his boat on 
Wriggleswade Dam. 

Stutterheim seems to attract creative 
people with quirky ideas. At Eagles Ridge 
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Property Peep 

■ Stutterheim's third supermarket recently opened its 
doors not far from the town's only traffic light on the 
N6, and there's a provincial hospital, private pharmacy 
and good doctors on hand. The local high school 
regularly achieves a 100 per cent metric pass rate, 
there's a welcoming retirement complex and a sociable 
country club with a fine, nine-hole golf course, making 
this the kind of town that attracts both families and 
retirees. 

■ Smallholdings in the highly desirable Xholora valley 
on the outskirts of town are scarce, says Property 
Profile's Di Blom, a farmer's daughter born and bred 
in the district, who also coaches tennis in between 
her community projects. She's just sold a house on 
20-hectares in the valley for R1.6 million. 

■ In town, expect to pay around R600 000 for a basic 
two-bedroom home, and from R900 000 for a more 
upmarket, three-bedroom house with garden and 
lock-up garage. 






CLOCKWISE FROM TOP LEFT: Bertha Dohne's grave marker was taken to Croft Cottages for 
safekeeping when graves were vandalised, says Simone Flanagan; Stutterheim's Engine 
Museum is filled with old engines, many of them in thumping-good running order; St Barnabas 
Church was where the German settlers took refuge during the Cape Frontier Wars; Kids at Jack 
& Jill Educare put on a concert at the Stutterheim Amateur Dramatic Society theatre to raise 
funds to help a little girl suffering from cancer. 



Where to Play 

■ Wriggleswade Dam's slipway and picnic areas are open to day visitors. 
Stutterheim Aquatic Club 083 752 4545 

■ Gubu Dam fishing permits: Stutterheim Trout Fishing Club bailiff 043 683 2887 

■ Natural High Outdoor Adventures offers archery, abseiling, obstacle courses, 
interpretive forest walks and canoeing. 043 683 2046 

WWW. forest way. org.za 

■ Hillside Horses for outrides in the forest. 084 467 5668 

■ The Stutterheim Stationary Engine Museum boasts 140 engines in its 
collection, many still in working order, all lovingly restored by volunteers. 

Open by appointment. 043 683 1507, www.stuttengines.co.za 

■ Heritage Route sites that are signposted from the N6 include Bethal Mission 
Church and Chief Sandile's Grave. 
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Country House not far away, Alan Steyn and 
his artist wife Hester have taken an offbeat 
approaeh to building their restaurant and 
fiinetion room. Reeyeling and upeyeling 
materials are seeond nature to them, and Alan 
ean build a wall out of praetieally anything, 
whether it’s old bottles or pieees of pipe 
found lying around. 

Floor mosaies of broken tiles are Hester’s 
unique ereation and the outer walls are earved 
with free-flowing relief patterns and shapes 
in eement, reminiseent of renowned Spanish 
artist and arehiteet Gaudi. “My son Conraad 
Strydom the artist did most of it,” says Hester, 
herself a eeramaeist who has passed on her 
skills to loeal people. 



Onee every three months, Stutterheim’s 
vibrant eommunity gets together for an all- 
day market at Eagles Ridge. Stallholders set 
up in the garden and fiinetion rooms: artists, 
bakers, eheese makers, erafters, paneake 
tossers - you name it, says Hester. Natural 
High sets up arehery targets on the bowling 
green and the Presbyterian minister does his 
Leonard Cohen impersonation, belting out 
his ‘Hallelujah’ song. It’s a festive time when 
everyone gets to soeialise regardless of their 
differenees. 

Says Hester, with a grin, “We are so 
blessed to live here, we should eelebrate it 
everyday.” ■ 

Map reference F6 see inside back cover 




TOP LEFT: Innovative couple Hester and Alan Steyn in front of the cement carvings by her son Conraad 
Strydom. LEFT: Potter Lawukazi Bosman puts the finishing touches to one of her creations at Eagle's Ridge. 



Where to Sleep 

■ Wriggleswade Dam's caravan park is run by the 

Stutterheim Aquatic Club and has waterside sites ideal 
for fishermen. 083 752 4545 

■ The Croft Guest Cottages in the Xholora valley offer peaceful 
self-catering chalets that come with a B&B option, along with 
two en suite rooms attached to the main house. 043 683 2796 
croft@haznet.co.za, www.thecroftcottages.co.za 

■ Eagles Ridge Country House has homely rondavel 
accommodation in a large garden, dotted with sculptures, 
and great meals with a relaxed vibe. 043 683 2381 
info@eaglesridge.co.za, www.eaglesridge.co.za 

■ The Shire Eco Lodge offers a special experience on the edge 



of the forest in quirky chalets, ideal for those with romance in 
mind, or just wanting a peaceful chill spot. 072 364 8077 
043 683 2452, rob@shire.co.za, www.shire.co.za 

Where to Eat 

■ Lizani's Coffee Shop in Hill Street is tops for light meals and 
delicious home-made cakes. 076 647 9224 

■ Eagles Ridge Restaurant is a laid-back eatery in the Xholora 
valley and serves tasty dinners made with whatever is in 
season. Start with sundowners on the upstairs deck with 
forest views. 043 683 2381 

■ Manderson Hotel, also in Xholora valley, offers a fine forest 
view to go with tea, sandwiches and cakes. 

043 683 2322, www.manderson.co.za 
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and 

the 



The impressive interpretive centre at the 
entrance to Mapungubwe National Park. 
BELOW: One of the many picturesque rocky 
outcrops that dot Mapungubwe National Park. 




Wonders of nature and a compelling history have conspired over 
the years to turn the Mapungubwe landscape into a hotbed of 

intrigue and natural treasures 

Pictures by Leon Marshall and Caroline BCruger 



MAPUNGUBWE I CONSERVATION 




F ollow the Nl’s curves 

through the Soutpansberg 
or pass it along the R521 
where it flattens out in the 
west, and before you unfolds 
the landscape of Greater Mapungubwe, 
which straddles South Africa’s border with 
Zimbabwe and Botswana, and is fllled with 
surprises. 

At the heart of it is Mapungubwe 
National Park. The 30 000-hectare 
park anchors the Greater Mapungubwe 
Transfrontier Conservation Area (600 000 
hectares), which extends to protected zones 
on both sides of the Shashe River that 
separates Botswana and Zimbabwe, as it 
sweeps down from the north to its meeting 




ABOVE: A Western 
OliveToad which just 
loves the semi-arid 
conditions north of 
the Soutpansberg. 
LEFT: Mapungubwe 's 
rocky outcrops line 
the Limpopo River 
on its passage 
eastwards. BELOW: 
Giraffe-spotting from 
a leisurely angle in 
the Mapungubwe 
bushveld-game 
viewing couldn't get 
any better. 
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with the Limpopo River. With the addition 
of sizeable private reserves on the South 
African side, and conservation projects in 
progress in Botswana and Zimbabwe, it is 
a cross-border scheme rich in promise. 

Dinosaurs once roamed there. Stone- Age 
beings chipped their way into mankind’s 
ancestry and San painted their haunting 
pictures on rock walls, all adding to the 
region’s mystique. But with Mapungubwe 
started a history that still resonates with 
today’s Southern Africa. 

It goes back a thousand years to when 
kings ensconced on the hilltop - from 
which the park takes its name - presided 
over a remarkably structured African 
community for Southern Africa at the 
time. They left behind the famed gold- 
plated rhino, and a golden sceptre and 
beads, for archaeologists to puzzle over. 

Their legacy served to get the area 
proclaimed a World Heritage Site. 

Politically they gave cause to African- 
renaissance President Thabo Mbeki’s 
government to splurge on a posh interpretive 
centre for proving the long-ago sophistication 
of African settlements in the region. 

For all this, the name Mapungubwe 
then kicks up this oddity. Some declare it 
to mean ‘Place of the Stone of Wisdom’. 
Others say it means ‘Place of Jackals’. 

Across the Limpopo on the Botswana 
side, the transfrontier scheme takes in the 
70 000-hectare Northern Tuli Game Reserve. 
The group of wildlife estates is the legacy 
of Cecil Rhodes who, in the late 19th century 
in pursuit of his dream of linking the Cape 
to Cairo, created the corridor between the 
then Zuid-Afiikaansche Republiek and the 
Bechuanaland Protectorate. The area was 
later divided into farms for British settlement, 
to halt the Boer Republic’s expansion. 

Further north is Zimbabwe’s most 
tangible contribution to the conservation 
scheme in the shape of the 50 000-hectare 
Tuli Circle that cuts across the Shashe River 
into Botswana. It was crafted by Rhodes to 
keep the locals’ cattle at a radius of 
16 kilometres from his outspan to prevent 
his oxen from contracting animal disease. 

In June 2006, dignitaries from South 
Africa stepped over the trickle that was the 
Limpopo River - at the point in the dry 
Limpopo-Shashe river bed where the three 




V 




countries meet - to join the signing of the 
memorandum of understanding to ereate 
the transfrontier reserve. 

Now, Patienee Gandiwa, the projeet’s 
international eoordinator, wants to get the 
treaty signed to formalise the arrangement. 
She let me know by email from Harare that 
the eross-border eonservation and tourism 
arrangements have been firmed up enough 
to do so. 

It was at the signing eeremony of 
2006 that I ehaneed upon another of the 
region’s surprises. It eoneemed an island 
in the eonfluenee of the two rivers, that 
had a eottage rumoured to be a hideout for 
erooks. A delegate from Botswana named 
Hendrik Coetzer told me the real story. 

On the island was a large Beehuanaland 
farm Coetzer ’s father had bought in 1952. 

It wasn’t elear whieh eountry it belonged 
to, whieh prompted his father to deelare it 
the Independent State of Shasheland. That 
moved the British eolonial government 
forthwith to deelare it part of Beehuanaland. 

But it is south of the Limpopo where 
history played its weirdest trieks. It saw 
one of the most bitter Nat-Sap elashes over 
whether to establish a park there. 

Reeently, Mapungubwe’s propensity 
for eontroversy had eonservationists and 
neigbouring landowners ealling themselves 
the Save Mapungubwe Coalition, and fight 
a losing battle against eoal mining elose to 
the border. The mining eompany got the 



ABOVE LEFT: The 
colourful mopane 
worm that is a meal for 
some and an object of 
research for others. 
ABOVE: Visitors 
enjoy a spot of bird 
and game viewing 
from the deck of the 
Mogalakwena River 
Lodge. RIGHT: Is it 
a rock or is it a giant 
tortoise peering 
out from under its 
shell? BELOW RIGHT: 
An eye-catching 
specimen of Greater 
Mapungubwe's bird 
riches is the Malachite 
Kingfisher. 
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go-ahead by entering into a ‘biodiversity 
offset agreement’ with the Department of 
Environmental Affairs and Tourism, and 
SANParks, whereby it will pay R55-million 
over 25 years, to be spent on the park. 

Whether the anti-mining eampaign 
had anything to do with it, there has sinee 
taken root a new eommunity spirit in the 
shape of an organisation ealled the Greater 
Mapungubwe Network. The livewires behind 
it are Wendy Collinson, projeet exeeutant of 
the Endangered Wildlife Tmst’s wildlife and 
roads projeet, Rox Bmmmer of Green Dogs 
Conservation that provides dogs to keep 
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Group tours for the over-5 O^s 
throughout Sub-Saharan Africa 




'iu^m 



Karoo 



FEATURED TOURS IN 2015 



MAPUNSUBWE <& 
KRUeER TOUR 



Our exclusive range of tours extensively covers South Africa and 
Namibia, and highlights of Tanzania, Zanzibar, Botswana and Zambia 



We offer: 



SOUTH LUANSWA 
NATURE SAFARI 



NAMIBIA - CAPRIVI 
& THE DESERTS 












Kalahar 



OKAVANGO 



DELTA 



FLOWERS OF 
NAMAQUALAND 



SERENGETI <& 
NGORONGORO 



-^Interesting and exciting touring in small groups - ideal for singles and couples to join 

-^Collection from, and return to your home or hotel anywhere in the Cape Town, Johannesburg and Durban areas 
-valours accompanied throughout by our experienced and friendly guides and tour leaders 

-^All inclusive prices: meals, entrance fees and comfortable accommodation at hotels, lodges and National Park chalets 



For a full brochure and detailed itineraries, please call us on 021 - 851 7706 

E-mail: info@landscapetours.co.za 
www.landscapetours.co.za 

P.O. Box 2107, Somerset West, 7129 







COMPETITION 



TY/’T1\T An unforgettable slay 
W XI 1 at Bushmans Kloof 
Wilderness Reseive & Wellness Retreat 




T he multi-award-winning Bushmans Kloof eco-lodge is 
situated at the foothills of the Cederberg mountains, just 
270km from Cape Town, and offers a unique wilderness 
experienee. The reserve is a Natural Heritage Site and 
eustodian of aneient Bushman roek-art sites, as well as 
home to prolifie bird life and plant and mammal speeies, ineluding the 
rare Cape mountain zebra. 

At the lodge, your elegant and spaeious Deluxe Room has 
a eomfortable lounge area and a large, private patio with expansive 
views over indigenous gardens. 

Enjoy many outdoor aetivities from game drives, botanieal walks and 
mountain biking, to arehery, swimming, eanoeing and fishing. 

Pienie among fynbos, majestie roeks or next to a waterfall, and enjoy 
a braai under the stars at Embers, a natural sandstone amphitheatre. 

Your prize of a two-night stay for two ineludes all meals, the highlight 
of whieh is a private, eandlelit dinner at a seeluded eottage on the reserve. 
There are also daily, guided game drives and roek-art exeursions. 

Bushmans Kloof Wilderness Reserve & Wellness Retreat 021 437 9278 
info@bushmanskloof.co.za. 

For special winter offers visit www.bushmanskloof.co.za 

-OD- 

Bushmans Kloof 

NVIlDtRNLS5 RtSIRVt *< WlUNtW RfTRlAT 




REIMS & 
CHATEAUX. 




THE PRIZE 

• A two-night stay for two people 
sharing in a Deluxe Room 

• All meals (lunch is not included on 
day of arrival and departure) 

• Daily game drives and rock-art 
excursions 

• A private, candlelit dinner for two 
at Kadoro, a secluded cottage on 
the reserve 

• Total value R23 000 



Prize valid Sunday to Thursday from 
1 May 2015-30 November 2015, 
subject to availability 



TO ENTER: SMS the 
word BUSHMANS, your 
email address and postal 
address to 48402 before 
30 April 2015 

SMSes are charged at R1 .50 per entry. 
Free SMSes do not apply. 



TERMS AND CONDITIONS; 1. SMS errors will be billed. 2. Participation is free and open to anyone other than employees of Caxton Publishers, their promotional partners and printers, their advertising and 
promotional agencies and their immediate families. 3. The judges' decision is final. 4. The prize is not transferable and cannot be converted to cash. 5. Offer valid for SA residents only. 6. To comply with the 
Consumer Protection Act, postal entries will no longer be accepted and winners will be required to supply their ID number. 7. There is no limit to the number of entries per reader. 8. The winner is randomly selected 
after the closing date of the competition. 9. Any extra costs incurred such as transfers, beverages, telephone and laundry, curios and all additional expenses not mentioned will be for the winner's own account. 
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LEF:The Mogalakwena River flows past its namesake River 
Lodge on its way to joining the Limpopo River. ABOVE: The 
three livewires behind the Greater Mapungubwe Network - 
from left, Caroline Kruger, Wendy Collinson and Rox Brummer, 
with the adoring family dog, a German short-haired pointer 
named Barclay. 



“They must stop saying it is your lion that’s come onto my place, or it is my lion. . . 
They must start talking about our lion. . . Farmers are already getting there. Rather than 
shoot predators, most now call and we provide dogs to drive them off 



livestock safe from predators, and Caroline 
Kruger, manager of the Mogalakwena 
Research Centre. 

Four years ago, they initiated a meeting 
that had about 50 people attending, including 
representatives of SANParks, plus the 
transfrontier-park committee and De Beers, 
whose enormous open-cast Venetia diamond 
mine has a 36 000-hectare nature reserve 
attached to it. 

Wendy paints the picture. “We found 
people to be passionate about the area. . . 

The vision was to share ideas and 
information. . . We now have about 



500 members, four meetings a year and 
a regular newsletter. . . It’s not only about 
wildlife. Presentations will, for instance, 
also be about how to set up a blog. . .” 

The three were later described to me as 
the ‘Mapungubwe Google’ by Coba Rohm, 
manager of Mopane Bush Lodge. “You 
want to know something, that’s where you 
will find out.” 

The network helps coordinate the 
region’s plethora of research projects, 
ranging from mopane worms and trapdoor 
spiders to lion, elephant and community 
aspects. Just how taken academia is with 



the region is underscored by the presence 
of two major research centres, one named 
Lajuma and the other Mogalakwena. 

Wendy intimated that behind the network 
lurks a bigger ideal. “We have started 
to work together and share ideas. The 
breakthrough will come when the fences 
come down. People must get a collective 
idea of ownership. . . They must stop saying 
it is your lion that’s come onto my place, or 
it is my lion. . . They must start talking about 
our lion. . .” 

Added Rox, “Farmers are already 
getting there. Rather than shoot predators. 
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CLOCKWISE FROM ABOVE: The Mapungubwe forest boardwalk that leads to 
a bird hide on the banks of the Limpopo was washed away during a flood and 
notyetfixed when visited at the end of 2014; An owl-shaped rock stands sentry 
in the eastern part of Mapungubwe National Park; Under giant nyala trees, 
Mapungubwe 's enchanting tented camp is close to the Limpopo River; Patience 
Gandiwa, international coordinator of the Greater Mapungubwe Transfrontier 
Conservation Area, who is keen to see faster progress with the scheme. 



On the Political Football Fields 

T he Mapungubwe saga goes back to the 1 920s, when the region was 
buffeted by National Party-South African Party politics, as the power 
tussle between the National Party (Nat) and the old South African Party 
(Sap) and its successor, the United Party (UP) went on in those years. 

Prominent historian Jane Carruthers, in a paper titled Battle ofDongola, 
describes how the issue generated some of the most acrimonious parliamentary 
debates and one of the biggest select-committee reports of the time. 

In 1 922, Prime Minister Jan Smuts had his Sap government set aside land 
as a botanical reserve. He did so at the behest of Dr llltyd Duller Pole Evans, 
a botanist from Britain who worked for the Department of Agriculture. They 
became friends due to their shared love of nature. 

AB Emery, the manager of a copper mine at Musina, helped choose the 
farms, including his own, for what was named the Dongola Botanical Reserve. 
He was appointed honorary caretaker by Pole Evans, who described the reserve 
as "fit for nature, nature left alone as man first saw it, in balanced equilibrium". 

Smuts lost the 1 924 election to the National Party of Barry Hertzog, who 
was taken enough with the reserve to add another farm to it. It was when 



Smuts returned to power in 1939, by defeating Hertzog in a parliamentary vote 
in favour of joining the Allieds in the war against Nazi Germany, that the idea of 
upgrading the reserve to a national park took off. 

Pole Evans did the pushing. He told Smuts that the administrations of then 
Rhodesia and Bechuanaland were interested in establishing an international 
game reserve that would straddle the Limpopo Valley. This so appealed to 
Smuts 's love of nature and his vision of creating a united states of Southern 
Africa that he had his government add more farms to the reserve. 

But there was so much bitterness over the war issue that the National Parks 
Board, at the instigation of a Nationalist, refused to take it over, arguing that the 
region was too arid and that the reserve would offer nothing more than nearby 
Kruger National Park. 

It did not help that Smuts's Minister of Lands, Andrew Conroy, was in 
charge of the project. Already no favourite of the Nationalists, he forged ahead, 
announcing plans to buy more farms for what he renamed the Dongola Wildlife 
Sanctuary. 

Objections came from outside Nationalist ranks as well. Even Emery 
organised vociferously against the park after Pole Evans scolded him for 
bringing his livestock into the reserve during a drought. 
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most now call and we provide dogs to 
drive them off.” 

Later that day I gazed aeross Venetia’s 
gaping hole that was dug after a visiting 
geologist in the 1970s notieed a kimberlite 
roek used as a doorstop for a pit toilet. 

I was given a ride on a mammoth tmek 



that trundled up the ineline to deliver 
235 tonnes of roek to the erusher where 
a tiny handful of diamonds might be 
retrieved. 

That night I was woken in 
Mapungubwe’s tented eamp on the bank 
of the Limpopo by a eaeophony of lion 



roaring, elephant shrieking and the insane 
laughter of hyena. I knew not what eaused 
the eommotion, but it was exhilarating 
to think that it was happening mueh as 
it would have, in times before human 
boundaries were drawn. ■ 

Map reference A7 see inside back cover 
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Handy Contacts 

■ Greater Mapungubwe Network 

082 492 0884, bkl@limpopo.co.za, www.dumelangmusina.co.za 

■ Endangered Wildlife Trust 073 596 1 673, wendyc@ewt.org.za 
www.ewt.org.za 

■ Green Dogs Conservation 

072 640 9388, rox@greendogsconservation.com 
www.greendogsconservation.com 

■ Mogalakwena Research Centre 

072 905 4349, research@mogalakwena.com, www.researchlimpopo.com 

■ Mogalakwena River Lodge 

072 123 0505, info@mogalakwena.com, www.mogalakwena.com 

■ Lajuma Research Centre 

021 402 0259, leopard@lajuma.com, www.lajuma.com 

■ Mopane Bush Lodge 015 534 7906, mopanebushlodge@limpopo.co.za 
www.mopanebushlodge.co.za 

■ Venetia Limpopo Nature Reserve 

015 575 265, 053 839 4455, venetia.reserve@debeersgroup.com 
www.diamondroute.co.za/sites_venetia 

■ Mapungubwe National Park 

015 534 7923/24, mapungubwe@sanparks.org 
www.sanparks.co.za/parks/mapungubwe/ 



A select committee appointed to hear submissions took two years to 
produce a 1 500-page report. The major objection listed was the alienation 
of agricultural land for wildlife purposes. It was a remarkable turn, notes 
Carruthers, as the farmers had initially succeeded in getting the government to 
reduce the price of the land on the grounds that it was such worthless farmland. 

The Nationalists accused Smuts of internationalism for wanting to co- 
operate with Bechuanaland and Rhodesia in expanding the park across the 
Limpopo. American support for the project was counter-productive as, 
to Smuts's detractors, it fitted with his tendency to strut the world stage 
rather than tend to home problems. 

Objections were raised to the fact that Africans had been consulted about 
the park and that they had declared their support for it. Opposition was stirred 
in the Afrikaans community as well, by questioning the bilingual abilities of 
the officials who stood to be deployed to the park. 

Despite all, the Smuts government passed the Dongola Wildlife Sanctuary 
Act in 1947 to give the reserve national park status. It became a hot issue in the 
following year's election, which Smuts lost. This resulted in OF Malan's new 
Nationalist government immediately stopping funding for the reserve, and the 
next year repealing the Dongola Wildlife Sanctuary Act after a bitter debate. 



The farms were returned to their owners. Only one, called Greefswald, 
on which archaeologists were conducting their Mapungubwe excavations, 
was retained. Even the botanical reserve established back in 1922 was scrapped. 

Carruthers writes, 'Perhaps a little surprisingly, there was no great public 
outcry in response to the 'breach of faith' as the Wildlife Society called 
it. Settlers returned to carp about the poor farming conditions of the area, 
Emery to entertain his friends with shooting parties and dances at Skutwater 
(his farm) - indeed it was soon as though nothing had ever disturbed the 
tranquility of the far north-western Transvaal'. 

The park idea refused to die. In 1 976 the administrator of the then 
Transvaal province added two farms to Greefswald and proclaimed it the 
Vhembe Nature Reserve (now the Vhembe Biosphere Reserve). The following 
year, in keeping with the place's quirky history, Greefswald was turned into 
a military base and a rehabilitation centre for drug addicts. 

Ironically, again, it was mining company De Beers that set the park back 
on course. Elaving created a nature reserve from land owned by its Venetia 
diamond mine, De Beers suggested that the long-disputed area adjoining 
it be turned back into a national park. This came about under the Mandela 
administration in 1998. ■ 
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In the KwaZulu-Natal Midlands, Nguni cattle have been 
drafted in to save the fragile mistbelt grasslands 

Words Andrea Abbott Pictures Andrea Abbott and Supplied 




TOP: Donna Lay, manager of Dartmoor Farm, with her all-important herd of cherished Ngunis. ABOVE LEFT: In spring and summer, the unusual-looking although not 
rare Zaluzianskya natalensis colours the mistbelt grasslands at Dartmoor. ABOVE RIGFIT: The endangered Watsonia canaliculata is among the threatened species 
that occur on Dartmoor. 
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TOP: A female oribi at Dartmoor. Widespread poaching and dog hunting have almost wiped out this graceful 
and defenceless little antelope. ABOVE: An inquisitive Nguni calf checks our credentials as we mingle with 
the herd. BELOW: Dartmoor is an important catchment area. The Nyumvubu River flows into the Mooi and 
from there into the Tugela. 




H igh on remote Dartmoor 
we find a pastoral seene: 
a herd of Nguni eattle, 
their eoats of many 
patterns lending eontrast 
to the green landseape. Bright-hued, 
newborn ealves, seeure in the 188-strong 
erowd, peep out uneertainly as we mingle 
with the bovine throng. 

In their midst, big daddy Stallone, 
a museular, wide-homed fellow with 
not just a ehip but a hell of a bump on his 
shoulder, holds us in his diseoneerting gaze. 
“He won’t eharge, will he?” I ask Donna 
Lay, manager of Dartmoor whieh, in ease 
you’re wondering, is not in England but 
is part of the 3 275ha Karkloof Nature 
Reserve in the KZN Midlands. 

Stallone, I’m reassured, has a stare far 
worse than his eharge. Still, Ngunis are 
known for extreme proteetiveness of their 
young and for their herd loyalty. “It’s not 
easy to separate them,” Donna says. This 
is evident when herdsmen and mounted 
rangers join forees and attempt to isolate 
a ealf that requires an injeetion. 

In a triee, the one-for-all and all-for- 
one prineiple kieks in. Tightly paeked, 
shoulder to shoulder, the herd morphs 
into an impenetrable wall of musele that 
surges this way and that, all the while 
bellowing oaths at the pereeived assailants. 

I feel as if I’m eaught up in a Wild West 
movie. Eventually, ealf is eaught, muti 
administered, and he’s released to join the 
herd that, insulted, hotfoots it down the hill 
to Other pastures. 

Ngunis, South Afriea’s indigenous breed 
of eattle, are very mueh the in thing these 
days, their eolour patterns making them 
a popular subjeet for artists, writers, interior 
deeorators and photographers. But the 
Dartmoor herd is about more than pretty 
faees and eye-eatehing eoats. They’re a key 
part of the latest projeet by the Wildlands 
Conservation Tmst, a KZN-based NGO 
that, in just a deeade, has grown to beeome 
a major foree in the national arena of 
biodiversity proteetion and eommunity- 
based, poverty- alleviation programmes. 

Their projeets are many and varied and 
range from fitting rhinos with traeking 
deviees to providing a platform for Tree- 
preneurs’ in impoverished eommunities 





CONSERVATION I DARTMOOR NGUN I PROJECT 



to grow indigenous trees and trade them 
for goods sueh as food, building materials, 
bieyeles, solar panels, and rainwater tanks. 

The Dartmoor Nguni projeet falls within 
the organisation’s reeently established 
Farming the Wild intervention, whose 
purpose is to develop viable businesses on 
eonservation land in ways that help proteet 
the eeologieal integrity of that land. In the 
ease of the rieh, biodiverse Dartmoor farm 
that Wildlands bought in 2010, to expand 
the Karkloof reserve. 

“An important area of Midlands mistbelt 
grassland is proteeted there,” says Kevin 
MeCann, the organisation’s deputy direetor 
of eonservation SPACE (Speeies, People 
and Conservation of the Environment). 
“This grassland type has lost 80 per eent 
of its original extent in other areas of the 
provinee. Those irreplaeeable grasslands 
aside, Dartmoor is also important as 
a water-eatehment area. It lies in the upper 
eatehments of two provineially strategie 
river systems, the uMngeni and uThukela. 
Both have a large number of downstream 
users, ineluding the major urban eentres of 
Hillerest, Pinetown and Durban.” 

Other signifieant environmental 
assets are extensive wetland areas and 
a variety of threatened speeies. These 
inelude the endangered oribi antelope and 
Wattled Crane, and some inereasingly 
rare wild flowers, among them Watsonia 
canaliculata, Dierama luteoalbidum and 
Cryptocarya myrtifolia. 

As happens in nature, all these various 
elements are intereonneeted, and without 
one another might vanish. This is where the 
Ngunis eome in. Their role is not so mueh 
to generate ineome (although they do that 
too), but to perform the vital eeologieal 
funetion of keeping the grasslands intaet. 
Cattle as eonservation tools might seem 
a far-fetehed idea, but it’s not unheard of 
“It’s the first time Wildlands is using eattle 
in this way,” Kevin says, “but the projeet 
is not unique to Dartmoor. Ezemvelo KZN 
Wildlife and SANParks have in the past 
explored and used eattle in proteeted areas 
as a eonservation-management tool. ” 

The idea pivots on the faet that regular 
grazing keeps grasslands in good shape. 

At Dartmoor, a key grass speeies is the 
highly palatable (when young) red grass. 



ABOVE: Stallone, the big daddy of the herd, holds us in his disconcerting gaze. 



Themeda triandra, whieh is one of the 
most important grazing grasses in Southern 
Afriea. As a deereaser grass it’s abundant 
in good veld but deereases when the veld 
is under- or overgrazed. 

“When we began managing Dartmoor 
three years ago,” Donna says, “our foeus was 
on removing eountless snares, ineluding gin 
traps, and stamping out illegal dog hunting 
- faetors that had virtually deeimated the 
oribi population as well as other grazers.” 
Too few oribi and other antelope meant the 
red grass was not being utilised properly. 
This ereated a vieious eyele: ungrazed, the 
grass eontinued to grow while deereasing in 
palatability, to ultimately beeome moribund 
and thus lost. 

Then, beeause of the aeerued mass of 
eombustible material, the risk of hazardous 



runaway fires inereased signifleantly. 

In faet, late in 2014, on the eve of the 
arrival of the Ngunis, a massive Are swept 
through Dartmoor and neighbouring farms, 
destroying about 1 500 heetares of veld. 

I’d heard of the intensive grazing, 
no-bum approaeh that elaims to perform 
wonders sueh as prevent desertifleation, 
and eapture earbon and store it in grassland 
soils for thousands of years. But I’d also 
heard opposing views, for example that 
sueh elaims are unfounded and also that the 
trampling impaet of mobs of heavy-hoofed 
eattle is detrimental to soils, water storage 
and plant produetivity. Controlled burning, 
the latter eamp argues, is the way to go. 

Donna explains that managed bums will 
be done at Dartmoor, but that the Ngunis 
play a eomplementary role. A smaller breed 
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ABOVE: Lauren van Nijkerk, strategic marketing manager at Wildlands, and 
Kevin McCann, deputy director conservation, SPACE, with one of the subjects 
of Project Rhino Tracker. LEFT: Now that the veld at Dartmoor is improving. 
Wattled Cranes are returning to the area. 




than most other cattle, they’re lighter on 
the land and, being indigenous, are well 
adapted to the conditions. ‘They’re hardy, 
economical, resistant to tick-home diseases, 
and easier to manage than other breeds,” 
Donna points out. 

Another benefit is that regular grazing, 
in keeping the grass short, helps with 
controlled block bums, and therefore fire 
management. Essentially, then, the Ngunis 
are taking on the role of the oribi and 
other grazers that once occurred in healthy 
numbers on these mistbelt grasslands. And 
so, a link in the ecological chain has been 
more or less restored. Still, how tragic 
that the true connection has been severed, 

ABOVE LEFT: Tree-preneur Ntombikayise 
Mthembu grows indigenous trees from seed 
and trades them for commodities like food and 
building materials. LEFT: Dartmoor is home to all 
manner of critters. BELOW: The tough, three- 
day Three Cranes Challenge traverses Dartmoor 
and the wider Karkloof Nature Reserve. 



those dainty antelope almost wiped out, 
and other naturally occurring species also 
in decline. 

But the story promises a happy ending. 
The Ngunis may be standing in for the oribi 
for now but, as the veld improves, habitats 
will begin to recover, beckoning once more 
the cranes (all three species - blue, grey 
crowned, and wattle - occur in the area) 
and other grassland dwellers, including the 
special fiora. The snaring problem, now 
also under control thanks to the efforts of 
Donna and her hand-picked team, means 
that the once hunted - the oribi, reedbuck 
and other gentle grazers - can also start to 
return (already, there are indications of an 
increase in numbers) and, when they do, 
they’ll find abundant grazing and, along 
with the Ngunis, will play their rightful 
part in protecting the biodiversity of the 
Midlands mistbelt grasslands. One for all, 
and all for one. ■ 

Map reference D8 see inside back cover 




WALK THE WILD SIDE 

Karkloof Nature Reserve is private and generally not open to the 
public. However, a few opportunities exist for people to experience 
the reserve: 

■ From time to time, Midlands conservation groups hold walks on 
parts of the reserve. Details of such walks can be found at 

WWW. karkloofconservation.org.za or follow the Midlands Conservancies 
Forum blog at midlandsconservanciesforum.wordpress.com 

■ The annual Three Cranes Challenge, a tough three-day trail run that 
forms part of the Wildlands Conservation Trust's fundraising Wild Series 
(www.wildseries.co.za), took place at the end of February. This year our digital 
editor, Ian Macleod, took on the 1 0Okm-plus event as our online campaign. 
Read about his adventure on social media (using #CountryRunner) and on our 
blog: outoftheoffice.countrylife.co.za 
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Thoughts in a 
Karoo Graveyard 

There are many stories - some sad, some wondrous, others downright 
weird - to be found in the Cradock cemetery of the Karoo Heartland 

Words and Pictures Chris Marais www.karoospace.co.za 







ABOVE: The mist lends 
'story atmosphere' to 
a walk around the Cradock 
cemetery. LEFT: The stone 
of Harry Wood, once the 
official timekeeper for the 
Union of South Africa. 
RIGHT: The Michau family - 
one of the heritage clans of 
the Eastern Cape Midlands 
-is well represented here. 
BELOW LEFT: A member of 
the long-time local Chinese 
community is buried 
here. BELOW: Downtown 
Cradock on a misty autumn 
morning. 
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ABOVE: The grave of General Pieter Hendrik 
Kritzinger,the leading Anglo-Boer War figure of the 
district. BELOW: Tell the world - Harry Potter lies 
buried in the Karoo. 




I t’s one of those misty autumn 
mornings here in the Karoo, the 
perfeet time to be strolling about the 
Cradoek eemetery. I ean hear the 
resident Harrier Hawk, a juvenile 
by the sound of his hunting ery, as he sails 
through the grove of pine trees in seareh 
of breakfast. 

Across the Great Fish River, the first 
train of the morning passes on its way up 
to Johannesburg. The massive overnight 
trucks in the main street begin to ready 
themselves for the day’s driving, grumbling 
and growling past the fast-food Joints. Here 
in the cemetery, thick mist swirls about the 
old gravestones and statues, some headless, 
and I can’t help dwelling on a story I just 
heard from a long-time local. 

There was a man who lost his wife and 
was inconsolable. On most nights after she 
was buried here, he would take a camp chair, 
a lantern and a book to her graveside. There, 
he would sit and read to her until bedtime, 
when he would pack up and leave. 

Cradoek used to have two movie 
houses in the old days. Every so often, 
the bereaved man would drive down to the 
cemetery dressed in his ‘going-out clothes’. 
He would ‘escort’ his wife from her grave 
to his car, help her in and drive off to the 
movies. There, he would open the door 
for her, let her out and buy two entrance 
tickets. During the movie, he would offer 
her chocolates. And afterwards, he would 
take her back to the cemetery, open the 
passenger door and allow her spirit to 
alight. 

I know that Cradoek has many hard 
stories, some of them still in progress. But 
this one lifts my soul high. 

Here’s a simple black stone in the 
ground that only says: ‘Harry Edwin Wood 
-Astronomer’. Mr Wood, history records, 
was the official astronomer and timekeeper 
for the Union of South Africa. He is also 
famous for his discovery of a comet 
recorded as ‘1660 Wood’. 

In 1941 he retired and came to farm in 
the Mortimer area near Cradoek. Legend 
has it that Mr Wood, the one-time national 
timekeeper, used to drive all the way in 
to Cradoek (30km) to synchronise his 
wristwatch with the time on the steeple clock 
of the Dutch Reformed Mother Church. The 
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one that looks like St Martin-in-the-Fields, 
Trafalgar Square, London. 

Nearby stands the imposing stone 
belonging to General Pieter Hendrik 
Kritzinger, who fought the British in this 
district during the South African (Anglo- 
Boer) War. Kritzinger was one of the Boer 
warriors who led their British pursuers 
a ‘devil’s dance’ from the Free State 
through the Karoo Midlands, from Graaff- 
Reinet to Willowmore, Aberdeen and all 
the way across to Cradoek. 

This intrepid Boer guerrilla fighter 
also farmed around here, and later became 
a member of the Cape Provincial Council. 
Although a fine soldier, he was also known 
as a ‘gentlemanly general’, and after the 
war his attitude to the British softened 
considerably. In fact, the good general 
was a bit of an agricultural guru to young 
British immigrants arriving in Cradoek to 
set up a farming life. 

You used to be able to find the graves 
of the four Cape rebels who were executed 
in Cradoek in front of the Victoria Hotel, 
and buried here. However, the devastating 
floods of 1974 washed them away. One of 
those executed was 16-year-old Johannes 
Petrus Coetzee, captured in a fight in the 
Stormberg area. He thought they would 
treat him as a POW. They charged him as 
a rebel, convicted him of treason and made 
all the Afrikaners in Cradoek come down to 
the centre of town and watch the hanging. 

I can just imagine the bitterness this evoked, 
and the subsequent fallout in the local 
community. 

Nearly 70 British soldiers lie buried on 
these grounds. Some of them came back 
to Cradoek after the Anglo-Boer War and 
made a life here. One of them could have 
been a Harry Potter. It’s quite weird, really. 
Everyone seems to know something about 
most graves in this cemetery. No one, 
however, can tell me anything about this 
Harry Potter grave right in the centre of what 
a local chap calls ‘The Valley of the Stiffs’. 

All we know is that this Harry was 
a beloved husband who died on 27 July 
1910 at the age of 46. Some say he was 
once stationed here with the Brit forces 
and liked it so much he spent the rest of his 
years in the area. Either way, I really think 
JK Rowling needs to find out about this 







TOP LEFT: Many of the 
infant gravestones tell 
the story of the child's 
passing. TOP: The 
gravesites framed by 
morning mist and a grove 
of pine trees. ABOVE: 

The child mortality rate 
in the old-time Karoo 
was exceptionally high. 
LEFT: Cradock cemetery 
-a place of watchful 
angels. RIGFIT: Stephen 
Mullineux has made 
something of a hobby 
out of researching the 
history of Cradock. 
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ABOVE: Dr Reginald Koettlitz, medical officer for 
one of Scott's Antarctic expeditions, lies buried 
here with his wife, Marie Louise. BELOW: The 
last remains of Peter Sidey, laid to rest here by 
the Cradock Teetotal Society. 





No one, however, can tell me anything about 
this Harry Potter grave right in the centre of what 
a local chap calls ‘The Valley of the Stiffs’ 



particular gravesite, for obvious reasons. 

The tall heaven-pointing plinth with the 
Freemason’s mark at its base belongs to 
the Koettlitz eouple. Dr Reginald Koettlitz 
was famous for being, aeeording to his 
deseription, ‘An explorer and traveller, 
surgeon and geologist to Expeditions 
North Polar and Abyssinia and with Seott 
to the Antaretie’. 

Best known for his trip with Captain 
Seott on his first mission to the Antaretie, 
Dr Koettlitz, so the story goes, somehow 
negleeted to add enough vitamin C to the 
polar pioneers’ diet. This was attributed 
by some erities as having led to the Seott 
party being in a weakened state before they 
perished on the seeond expedition. 

Dr Koettliz was exonerated some years 
later - after all, Seott himself should have 
realised that, after the first trip, there would 
be a good ehanee of getting seurvy if they 
weren’t fed enough vitamin C. Look again 
at the Koettlitz stone, and you will notiee 
that he died on 10 January 1916, and that 
his wife, Marie Louise, died a seant two 
hours after him. They are both interred at 
this site. 

Along the path, there’s another large 
memorial to the brothers Botha, who died 
on 25 Oetober 1918, of Die Spaanse Griep 
- the Spanish Flu. The word flu does not 
really do deseriptive justiee to this dreaded 
infeetion that killed 20 million people 
around the world - 500 000 of them here 
in South Afriea. 

The Johannesburg newspaper The Star 
reeords: 

‘Now there were more than 1 000 dead 
in Kimberley. And they’d run out of eoffins 
in some towns.’ 

‘Doetors and nurses were dying. People 
eheeking on relatives living on the platteland 
found farmhouses as silent as the grave.’ 

‘A man ealled William Hill working 



at East Rand Proprietary Mine eollapsed 
aeross the maehinery in the winding house 
at 03h00 one day while the eage was eoming 
up. It erashed into the headgear, killing 19.’ 

The Spanish Flu epidemie of 1918 
(and the fateful Blaek Oetober in partieular) 
was judged at the time to be the ‘single most 
devastating episode in the demographie 
history of South Afriea. ’ 

Whieh brings us to the ehildren’s seetion 
of the eemetery, where wistful eherubs 
with downeast eyes guard the graves of 
babes, the pained messages of their parents 
on the stones almost too poignant to bear. 
And as the mist elears, I see vandals have 
beheaded many of the little statues. Frontier 
life took its toll on the offspring of the 
pioneers and settlers along the Great Fish 
River. The Spanish Flu was but one of the 
many eauses of infant death. 

Stephen Mullineux, a neighbour who 
works at Water Affairs, knows quite a lot 
about Cradoek’s history. He meets us down 
at the eemetery one day, where he indieates 
the graves of the four suieides buried in 
the eemetery. They faee west. All the other 
graves faee the rising sun. 

Stephen shows us the grave of one Louis 
Levenstein, who has an etehing of a rugby 
ball on his stone. The inseribed dedieation 
tells one that Louis died in Adelaide during 
a rugby mateh. Nearby is another sports 
fan’s grave, that of Luzarian Vernon 
Holland. The stone is green and the base 
depiets an entire rugby field. 

On the way out, I notiee the stone of one 
Peter Sidey, buried in 1 864 with the help 
of the Cradoek Teetotal Soeiety. Hmm. 

I know we’ve got a Bridge Club, a 4x4 Club 
and mAJvalgilde (The Guild of Honourable 
Tripe-Eaters), but I never knew we had a 
Teetotal Soeiety. I don’t think we have one 
any more... ■ 

Map reference F5 see inside back cover 
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TRAVEL I OVERBERG FOOD ROUTE 

I 



A Match Made 

in Heaven 



It’s hard to find a bad blind date in the Overberg. 
Join FIONA MCINTOSH as she uses a great online tool 
to tailor-make the perfeet gastronomie adventure 

Pictures Shaen Adey and Supplied 



I t’s a white,” I gambled, 
dumbfounded that I 
couldn’t even discern the 
colour of the wine in the 
black glass proffered 
for the blind tasting. A nod. “The Viognier?” 

I punched the air in most unladylike triumph 
as Khail van Niekerk, Creation brand 
ambassador and our highly entertaining host, 
confirmed that my nose and taste buds had not 
let me down. 

In truth I had a head start. Creation only 
produces four whites and one of them was 
sold out. Their Chardonnay is one of my 
favourite wines, which even in a blind tasting 
I would back myself to identify so I had 




a 50 per cent chance of hitting the jackpot. 

The tasting was one of the highlights 
of our visit to this gorgeous wine farm and 
restaurant in the Kernel en Aarde Valley 
in the Walker Bay Wine Region, a fitting 
introduction to our tailor-made food route 
through the southern Overberg. 

It started as a game. I came across the 
Food Routes website while idly surfing one 
day and was intrigued by the concept of its 
Culinary Sensibility Identities (CSI), a food 
forensic tool that, so the website claims, 
matches the expectations of the Food Routes 
traveller with the destination. 

“Think of a blind date,” explains Food 
Routes co-founder Riaan Kruger. “Neither 



party knows what to expect so it’s a potential 
recipe for a disaster. By identifying an 
individual’s culinary profile we can maximise 
the chance of a good experience all round.” 
Having chosen the Hermanns area for my 
gastronomic adventure, I identified the CSI 
profiles that best described my approach to 
dining out - then sought out establishments 
to match. 

As with all online dating, the research 
proved intriguing. Nay, compulsive. I spent 
hours studying photos of tasting rooms and 
restaurants, drooling over menus and trying 
to work out how much we could cram into 
48 hours. The dozen or so Food Routes 
experiences on offer ranged from good- value. 
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family friendly adventures sueh as wine 
blending and eheese- and olive oil tastings to 
fine-dining ehoiees supreme. These ineluded 
Springfontein Eats and Wine Estate, famous 
for its home-grown and foraged herbs and 
veggies, and the elegant, gourmet Pavilion 
at The Marine. 

Eventually I plumped for what seemed 
to be the best eombination of experienees 
to fit my tastes and tight sehedule. A eliek 
of the mouse and, hey presto, the website 
flashed up all the information required to 
make my foodie adventure a reality: a route 
map, direetions and approximate journey 
times between the various establishments, 
plus opening hours and other relevant details 
on my seleetions and, of eourse, an online 
booking platform. It’s hardly revolutionary 
but is an entertaining way to experienee a new 
region, or diseover some hidden gems in an 
area you think you know well. 

Creation fell into the latter eategory, 
a treasure on the Heaven on Earth ridge 
that produees some of the Cape’s finest wines. 
Its primary CSI, ‘atmosphere’, was also mine, 
and the sublime loeation, elean, ehie deeor 
and artfully presented tasting platters were 
a mateh made in heaven. We lingered way 
longer than we’d intended, working our way 
through the various offerings to the grand 
finale, the deeadent Paradoxieal Wine and 



FAR LEFT: Carolyn Martin, 
co-owner of Creation Wines, 
enjoys a food and wine 
pairing. LEFT: Jean-Claude 
Martin, co-owner of Creation 
Wines, in the cellar. ABOVE: 
The staff at ELL restaurant 
on Spookfontein wine 
estate. RIGFIT: Flemelrand 
Olive Oil is produced on 
the neighbouring farm to 
Spookfontein. BELOW: 

The charismatic Nora 
Fludson of ELL restaurant. 



Chocolate pairing - if you’re in the area, 
do not pass this over. 

From Creation we bumbled down the 
valley to Spookfontein wine estate’s ELL 
- Eat Love Life - restaurant, selected as 
fulfilling the locavore aspect of my CSI 
profile. ‘Locavores are interested both in 



enjoying food that’s produced locally, and in 
learning about, and meeting, the producers 
as well’, advises the Food Routes website 
so we weren’t altogether surprised when the 
ebullient owner, Nora Hudson, sat down with 
us and explained how she lives and works by 
her mantra ‘you are what you eat’. 

“I’m actually vegetarian,” she explained. 
“We serve meat, but only from local, ethical 
butchers. It’s extremely important to us to 
ensure that animals are well-looked-after and 
slaughtered humanely. And we also make sure 
that nothing is wasted.” 

Nora introduced us to Craig Sheard, 
the estate’s winemaker, and we started by 
sampling a couple of their organic wines. 

“The pesky baboons keep stripping the 
upper blocks,” he told us as he pointed out 
the extent of the vineyards under his care. 

We laughed, but his stance is completely in 
keeping with the holistic vision of organic, 
ethically sustainable products on the farm. 

The maverick winemaker believes in letting 
nature take its course, practising organic 
viticulture and natural viniculture. Not only 
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The late Liz McGrath, owner of The Marine. 
'Mrs M' as she was known to her adoring staff. 
ABOVE RIGHT: Perched on the clifftop, The 
Marine is one of the landmarks of Hermanns 
BELOW: Fish and chips to die for at SeaFood 
at The Marine. 



does he refuse to use ehemieal pestieides, he 
won’t even seare off the erafty thieves. 

Luneh was a true labour of love - eurried 
mussels followed by the very best home- 
made ehieken pie. In between jumping up to 
photograph the ehefs and the deleetable dishes 
eoming out of the kitehen, Shaen tueked into 
a designer pizza drizzled with olive oil from 
Hemelrand, a neighbouring farm. 

It was mid-aftemoon when we finally left 
the Kernel en Aarde Valley for The Marine, 
the elegant Relais & Chateaux hotel in 
Hermanns that was to be our home for the 
night. The grand old dame is right on the 
town’s famous Cliff Path so we worked off 
the exeesses of the day with a brisk walk 
along the winding promenade, stopping to 
wateh the whales blow and deseending to 
a eouple of sheltered eoves for a braeing dip. 

SeaFood at The Marine’s primary CSI 
makes it attraetive to ‘foodies’, the final 



pieee of my CSI jigsaw. Aeeording to Food 
Routes, foodies are ‘not less than a gourmet, 
just different. Their passion for food plays 
out in varied, less struetured and delineated 
parameters. . . ’ Feeling that ‘gourmet’ was 
a bit too sophistieated for my eeleetie taste 
(and somewhat apprehensive of lamey, 
expensive restaurants) it seemed a good 
eompromise. The stylish, fresh interiors of the 
restaurant ereated a relaxed atmosphere and 
the eombination of elassie and ereative dishes 
eonstrueted from fresh sustainable seafood, 
and prepared before our eyes in the open 
kitehen, tieked all of my boxes. 

The restaurant had just re-opened for the 
season so the hands-on owner Liz MeGrath 
was dining quietly in the eomer. She looked 
familiar - with hindsight I realised I’d 
probably seen her faee in The Marine’s 
marketing literature - so we smiled as we 
passed her table. Minutes later two glasses 









BELOW: The deli at Klein River 
Cheese Factory is a great lunch 
spot. And we took home one of 
these tasty mature Gruyeres. 
RIGHT: Salads picked straight 
from the garden at Stanford's 
Lagoon Lodge. 





of bubbles arrived at our table and she eaught 
my eye again as she raised her own glass. 

Our waitress smiled; apparently the gesture 
was typieal of this amazing 93 -year-old 
workaholie. Sadly Liz passed away in January 
this year. 

The following day we went hiking and 
biking in the area, sustaining ourselves with 
a tasting at Klein River Cheese farm before 
heading through Stanford to Lagoon Lodge in 
the Mosaie Private Sanetuary. This swathe of 
land south of the R43 eoastal road is not a part 
of the world I know but the safari-style lodge 
is divine, with uninterrupted views from stone 
and thateh suites of the Hermanus Lagoon 
against a mountainous baekdrop. 



had been memorable but it was the fervent 
passion of those involved that left the 
deepest impression. Everyone we had met 
lived the life. Whether they were owners, 
winemakers, cheese makers, chefs, waiters 
or gardeners they embodied the underlying 
philosophy of the establishment in which 
they honed their craft. 

My conclusion? Well, the matchmaking 
certainly added a bit of entertainment value, 
while the route planner made us more realistic 
about what we could achieve in the time 
available. We were certainly not disappointed 
by any of our choices but, to be honest, it’s 
hard to find a bad blind date in the foodie 
haven of the Overberg. ■ 

Map reference G2 see inside back cover 

Food Routes offers this handy interactive 
route planner suggesting recommended routes 
between establishments, and the approximate 
travel times. It makes planning an adventure 
a piece of cake. 

082 542 7566, www.foodroutes.co.za 
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ABOVE LEFT: The Marine 
team, Karnan Munsamy, 
Peter Tempelhof, Chad 
Blows and Lesley 
Corneilse. ABOVE RIGHT: 



The sublime setting of 
Mosaic Private Sanctuary 
on the edge of the 
Hermanus Lagoon. LEFT: 
Spookfontein winemaker 
Craig Sheard. RIGHT: Staff 
at Lagoon Lodge will pack 
you a picnic to enjoy in the 
grounds. 



We sat out with our binoculars watching 
the birds, the sunset and the twinkling lights 
of Hermanus before dinner, an absolute feast 
of organic vegetables harvested from the 
garden and other locally sourced products 
(you guessed it, another locavore restaurant) 
served under the milkwood trees. 

The foodie in me was delighted; the 
innovative dishes were beautifully presented, 
the wine list was impressive and, best of 
all, the staff was charming, informed and 
incredibly attentive. As we retired to our 

private deck for a nightcap under 
the stars I rued the fact that our own 
Overberg Food Route was coming 
to an end. 

As we drove back to Cape 
Town the following morning we 
reflected on the varied experiences 
of the previous two days. Each 



LEFT: Food Routes website 
co-founder Riaan Kruger. 
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LEFT: Christine and Peter Watt at Outeniqua Moon with their 
Percheron Betty. ABOVE: Greystoke is one of the magnificent 
stallions on the farm just outside Klein Brak on the Garden Route. 



C hristine Watt has had a hfelong 

love affair with horses. Partieularly 
Pereherons. “Hello Tank Girl,” 
she whispers to the towering 
white mare she is stroking, 
gazing intently into the horse’s eyes as 
she talks: “They are so powerful and have 
sueh spirit.” 

We’re at the Pereheron stud farm 
Outeniqua Moon, about 1 5km from Klein 
Brak on the Garden Route. Christine and 
her husband Peter bought the farm in 2001, 
when all they wanted was a ehange of paee. 
The 100 heetares with indigenous forest and 
wildlife was just perfeet. “There was nothing 
here but a broken bam and a two-bedroom 
pondok,” says Peter. 

A rider all her life, Christine wanted 
a few horses on the farm and Peter suggested 
Pereherons. “I was awestmek the minute 
I first saw them,” she says. “They are just 
so huge and gentle. And so intelligent. Did 
you know horses ean understand up to 450 
eommands, whereas a dog ean understand 
50, and an ox just eight? Pereherons are also 
ineredibly strong, and ean pull five tons on 
wheels or a ton of dead weight. They’re tme 
work horses.” 



As she talks, a wooden four-wheel cart 
moves past slowly in the distance. It’s 
being pulled by Bobby, the first Pecheron 
to arrive on the farm. Seated on built- 
in bench seats in the cart are delighted 
guests enjoying a gentle ride through the 
foothills of the Outeniqua Mountains. 

It’s late afternoon and the light is soft on 
the mountainside as they wind their way 
along. It’s quite an experience to travel the 
old-world way for an hour or so. Visitors 
staying in the guest cottages on the farm 
can enjoy a carriage ride and sign up for 
Percheron horse-riding and carriage-driving 
lessons. Christine tutors these personally to 
give guests a taste of what these heavy draft 
horses are all about. 

Outeniqua Moon, with 16 Pereherons 
now, is a renowned stud farm, said to have 
some of the best bloodlines and biggest 
horses in South Africa. “We have also bred 
the biggest colt in the country,” Christine 
says. “Shadowfax is still growing at only 
three years old but already measures more 
than 18 hands, and weighs about a ton.” 

As we stroll around the lush paddocks, 
Christine points out the stallions Greystoke 
and Ulysses, and the mares Betty, Bella, 



Lucy, Lisa, Black Pearl and Artemis, 
plus some fillies in darker shades. “The 
Pereherons bred here are sold to selected 
buyers for riding, pulling carriages, for 
tourism ventures, and for use on small 
farms. An Eastern Cape farmer I know 
saves himself more than R15 000 a month 
by using Pereherons instead of diesel on 
his farm.” 

Christine is animated when she changes 
the subject to green farming. A return to 
non-mechanised farm equipment is very 
close to her heart. “The heavy draft horses 
once used on farms had to take a back seat 
to machinery once the tractor was invented 
at the beginning of the 20th century,” she 
explains. “Now farmers are beginning to 
see the potential of using draft horses again. 

“We are going to be working our 
Pereherons here too,” she explains. “To 
plough and help plant organic vegetables 
for us, and the soup kitchen and school 
feeding scheme we supply, and to plant the 
alfalfa for the horses themselves. We’ll be 
using modem farming equipment specially 
developed by the Amish for use with heavy 
draft horses. The special collars for this 
have already been ordered from abroad.” 
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ABOVE: The tack rack of bridles and leather apparel for larger-than-life Percherons. ABOVE RIGHT: Christine says horses can read human emotions. Here Tatiana's 
gentleness to little Leon Oerson, watched over by dad Kevin, is quite clear. BELOW RIGHT: Even the garden gate at Outeniqua Moon is crafted from horse shoes. 
BELOW: Outeniqua Moon started out as a 'pondok' but Peter and Christine have transformed it into a magnificent farmstead with chic, country-style accommodation. 




ABOVE: Closing his eyes for a kiss - Artemis and 
Carmin Oerson commune. BELOW: Bob is so 
relaxed, children can enjoy a ride without a care. 
He is also one of the Percherons that pulls the 
horse cart around the farm. 





Of course there is plenty of horse manure to 
green the fields, and an earthworm farm will 
further nourish this green- farming system. 

Over supper of home-made ehieken pie 
and a garden salad grown just metres away, 
we learn how adult Pereherons mostly end 
up as greys. They are bom piteh blaek and 
fade in eolour as they mature. “It’s the 
unusual blaek Pereherons that are highly 
sought after,” Christine tells us. “We have 
two here at Outeniqua Moon - both were 
bom silver and turned blaek as adults.” 

There’s quite a history behind these 
gentle giants. They eome from the Huisne 
River valley in the Freneh provinee of 
Le Perehe, near Normandy, but it’s 
believed they were originally used for 
war - in as early as 732 AD. “Aetually 
the use of Pereherons as war horses was 
first doeumented by the Romans, and the 
horses were used in battle and wars aeross 
Europe,” Christine explains. 
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Before World War I, thousands of these 
horses were shipped from Franee to the 
USA. Their reliability, good nature, strength 
and intelligenee then led to their popularity 
as work horses on farms and for pulling 
earriages and other heavy goods. 

Two stallions - Hammer and Jones - 
were the first Pereherons doeumented to 
arrive in South Affiea from Franee, but today 
the number of Pereherons here remains at 
only about 300, on agrieultural and stud 
farms aeross the eountryside. They were also 
used in the wine and wheat- farming areas to 
eultivate land, and up until 2010 SANParks 
and the Department of Forestry used 
Pereherons to haul the logs of felled trees out 
of trieky forest reaehes onto slip paths, to be 
loaded and transported away. 

Of all the heavy draft horses - Pereherons, 
Clydesdales, Shires and Belgians - Pereherons 
are generally regarded as being the most 
doeile, and it’s elear that it is preeisely the 
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ABOVE: Cart rides are ever popular at Outeniqua Moon. It's 
a journey from a different era. ABOVE RIGHT: Aptly named 
Tank Girl is a massive Percheron mare. RIGHT: Shadowfax in 
conversation over the fence - he is South Africa's biggest colt 
and still growing. 




gentle temperament of these powerhouses 
that Christine is so drawn to. So it’s surprising 
then, that it was also a Pereheron that put an 
end to her riding days. “Oh but there’s no 
blame on the horse,” she says emphatieally. 

“It was in 2002, and I had reseued an abused 
Pereheron and brought it to the farm. Any 
abused animal ean turn vieious, as did this 
one, and he shattered my baek and arm.” 

All this did was entreneh in Christine 
her fight against animal abuse, partieularly 
Pereherons. “What has been done to 
Pereherons around the world is horrifie. 
Huge numbers were slaughtered in the 
20th eentury when traetors rolled off 
produetion lines and the horses were no 
longer needed on farms - and in Franee 
they are still being used for meat today.” 
Outeniqua Moon’s Pereherons hold 
another surprise for visitors to the guest and 
stud farm. The huge horses love lying down 
on the ground and resting their heads in 



your lap. “It’s not a Pereheron thing,” says 
Christine with a laugh. “It’s an Outeniqua 
Moon thing, beeause when they were small 
we used to sing to them and they would put 
their heads in our lap. They allowed us to 
interaet with them on sueh an intimate basis 
and it instilled total trust and eonfidenee 
in the horses.” It’s also likely why these 
Pereherons are partieularly doeile. 

Darkness is eloaking Outeniqua Moon as 
Christine leads us to a nearby stable to show 
us a mare and her brand-new foal. Alongside 
is a bed where Peter and Christine are now 



sleeping, as they monitor both horses day 
and night until the foal is six weeks old. 

“This is why we don’t lose foals and why 
our horses have ealm temperaments and are 
so sought after,” she says. “We’ve always 
wanted to do something with our lives 
that makes sense. And what we do here 
at Outeniqua Moon just does.” ■ 

Map reference G4 see inside back cover 

Outeniqua Moon 044 631 0093 
082 564 9782, watt@hilbert.co.za 
www.outeniquamoon.co.za 



Up Close with Pereherons 

■ Take a cart ride at the Castle in Cape Town. 021 704 6907/8, www.ctcco.co.za 

■ Enjoy a carriage or horse ride 7km from Plettenberg Bay at T'niqua Stable Inn. 

044 533 4830, www.tniqua.co.za 

■ See Pereherons in Rawsonville at Almarada Stud (023 344 3746), Elsenburg College, Stellenbosch 
(021 808 5111) and at Klipdrif Stud in Robertson (023 626 2385). 
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HERITAGE I HEIRLOOM APPLES 



Is it Elgin 

or Eden? 

Heirloom apple trees planted in a heritage orehard 
of the Overberg are already bearing fruit 

Words Myrna Robins Pictures Myrna Robins and Supplied 
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I t’s April, it’s autumn and it’s apple 
time. The sound of happy eonsumers 
biting into new-season apples eehoes 
aeross the eountry, as this year’s erop 
piles up in supermarkets, farm stalls 
and at roadside vendors. As you read this, 
harvesting teams eontinue to pluek varieties 
from thousands of trees in apple orehards 
from Elgin to Ceres, Langkloof to Piketberg 
and beyond. 

But let’s pause awhile in the lovely 
highland valley that is Elgin. A peep into 
the yard behind the restored railway station 
buildings reveals towers of lugs, and tmeks 
lining up to reeeive the bounty and haul 
it off to destinations near and far. A good 
plaee to wateh this is on Platform 1, while 
enjoying eoffee and apple erumble at the little 
restaurant that has made the historie Elgin 
station a great eulinary venue. Don’t leave 
without stepping into the former booking 
offiee, a nostalgie treasury, where you ean 
taste the Winters Drift wines from Glen Elgin, 
the farm through whieh the railway line runs. 

Carry on past the station and you reaeh 
Oak Valley Estate, a huge, historie farm 
where apples and pears share aereage with 
mountain vineyards, flower nurseries, 
pastures and mountain-biking trails. This is 
where you’ll find sweet evidenee of a unique 
apple projeet that is bearing fruit in every 
sense of the word. 

Some years baek the managing direetor 
of Tru-Cape Fruit Marketing, Charles Hughes, 
beeame eoneemed at the laek of information 
about old apple varieties and the paueity of 
surviving trees. While it’s still easy to find old 
faithfuls like Golden Delieious and Granny 
Smith, how many readers ean reeall (any, 
or all of) the following varieties: Cleopatra, 
Cox’s Orange Pippin, Winter Pearmain and 
Ohenimuri? 

Old-timers who grew up in the Langkloof 
area may reeall the Kroontjie, an apple that 
boys at boarding sehool in Joubertina used 
to enjoy. And it is a Kroontjie apple tree 
in a garden at Misgund Orehards outside 
Misgund, a small town near Joubertina in the 
Langkloof of the Eastern Cape, that may well 

OPPOSITE PAGE: The historic and lovely Oak 
Valley Estate. TOP: Golden goodness ready for 
plucking. LEFT: The old Elgin station now plays 
a new and hospitable role. 





LEFT: Setting up for harvest at Oak Valley in Elgin. ABOVE: Authors and heritage apple investigators Buks 
Nel and Henk Griessel in period costume for the historic Heritage Orchard event in Elgin. BELOW: Minor 
varieties that used to be grown at the Cape, in a painting by Karel van Biljon. 




be the oldest surviving apple tree in South 
Afriea, aeeording to the authors of an 
enehanting little apple book. 

The seareh for venerable apple trees 
bearing half-forgotten varieties started 
more than five years ago when Tru-Cape’s 
new varieties speeialist Buks Nel and 
quality assuranee manager Henk Griessel 
turned deteetive, embarking on a two-year 
investigation that saw them eombing the 
eountry in seareh of old trees, along with 
digging into the Cape arehives, libraries 
and loeal museums. The results have been 
eaptured in their little hardbaek ealled 
Apples in the Early Days of the Cape, 
a treasury of information. 



The stories behind heritage varieties 
planted in Cape orehards, as the 19th eentury 
gave way to the 20th, present a faseinating 
mix of travel, history and deteetive work. 
Take the tale of how the Ohenimuri apple got 
its name - one that involves a Maori tribe, 
a dragon who lived in a river, and a maiden 
whom the dragon saved before it disappeared. 
The river in New Zealand was named 
Ohinemuri, meaning ‘the maid who was left 
behind’. As the fruit tree beeame a popular 
ehoiee in this eountry the name morphed into 
Ohenimuri, later often abbreviated to The 
Hennie by loeal harvesters. The apple has 
all but disappeared today. 

One heirloom apple that the authors 



think is a genuine Cape or eolonial original 
is the Wemmershoek, whieh was listed in 
an 1896 manual and is said to have first 
appeared on the farm of that name in the 
Fransehhoek distriet. The farm disappeared 
under water when the Wemmershoek Dam 
was eonstrueted in 1957, drowning its 
pomologieal seerets with it. 

As Buks and Henk ehalked up 
eonsiderable sueeess in unearthing various 
venerable apple trees aeross South Afriea, 
plans to plant a heritage orehard were 
finalised. On a ehilly, drizzly November day 
in 2012, guests gathered on a sloping field 
between vineyards and meadows, on Oak 
Valley Estate in Elgin. The event was hosted 
by farmer Anthony Rawbone-Viljoen and 
Charles Hughes of Tru-Cape, and guests and 
workers took turns to plant a spindly heritage 
sapling in eaeh of the 14 name-tagged holes. 
In good Elgin fashion, it was an understated 
yet memorable affair, with deseendants 
of prominent early apple farmers and 
nurserymen from both the valley and further 
afield among the guests. 

For another highlight in this fruity 
investigative trail, we need to wind baek the 
eloek more than 350 years. Historians have 
good reason to salute Jan van Riebeeek’s 
diligenee in keeping detailed reeords of events 
at the Cape from his arrival in April 1652. 

He planted a number of apple trees over the 
next few years, and, on 17 April, just 10 years 
later, his 1662 diary reeords the following 
good news: ‘Today the first two ripe Duteh 
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PLUS 3 lucky subscribers will each win a 
Samsonite Spinner suitcase valuetl at R4 995 



S amsonite’s 55cm Spinner suitcases are ideal for 
local or international travel. They are among the 
strongest and lightest in the Cosmolite range, 
weighing in at only 1.8kg. 

Made from lightweight, impact- and scratch-resistant 
material, these moulded suitcases with shell-like ridges 
won’t tip the scales but are tough enough to survive airport 
transfers. Plus the Spinners feature four, multi-directional 
spinner wheels that allow 3 600 upright rolling in multiple 
directions, helping you manoeuvre through airports and 
queues easily. For securing your posessions, there’s 
a recessed, flat, three-digit combination lock, required by 
all travellers to the USA. 
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75cm, 81cm and 86cm Spinner suitcases, plus matching 
beauty cases, is available in black, red, silver, emerald 
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@Samsonite_SA 
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HEIRLOOM APPLES I HERITAGE 




ABOVE: The apple harvest in full swing. RIGHT: Hansie Boshoff of Oak Valley 
shows off the first harvest of heritage Wemmershoek apples. 



Apples Make their Mark 

■ Celebrate the nnaiden harvest of Oak Valley's Heritage Orchard at 
a three-course lunch in the Pool Roonn restaurant on the estate, 

on April 17-353 years after Van Riebeeck's first apple was picked 
in The Company's Garden, Cape Town. Buks Nel and Henk Griessel, 
authors of Apples in the Early Days of the Cape will give a talk just 
before lunch and a visit to the Heritage Orchard will follow that 
afternoon. 021 859 2510, www.oakvalley.co.za 

■ Apples in the Early Days at the Cape by Buks Nel and Henk Griessel 
is published by Tru-Cape and available from www.Tru-Cape.co.za 
for R250 including postage. 021 850 1800, info@Tru-Cape.co.za 




apples were pieked in the Company’s nursery 
garden. . . This type of apple is known as 
a wijnappeV . 

Thanks to one Hermann Johann Knoop, 
who published his Pomologia in 1758 in 
whieh he identifies more than 100 apple 
varieties (and more than 90 pear varieties) 
we know that the wijnappel ean be red or 
white, the former large, smooth- skinned, 
juiey and tasty, while the white is similar but 
not as flavourfiil. Thanks to their tough skin, 
wijnappels lasted well, so eould be sent on 
long sea voyages, and they were also good 
for apple wine. 

As Buks and Henk eould find no traee of 
a wijnappel tree during their South Afriean 
travels, the quest went abroad, undertaken by 
Bas van Andel in the Netherlands, who eriss- 
erossed Holland in seareh of the heirloom 
apple. Finally - sueeess. In the north of that 
little eountry, on a farm between the Rhine 
and Maas rivers, he eame aeross a few white 
wijnappel trees in an old orehard. 



Buks Nel headed north to oversee the 
many proeesses involved in bringing this 
treasure baek to the Cape. The historie apple 
is being propagated at the Naktuinbouw, 
a Duteh hortieultural inspeetion serviee. 

Only after being pronouneed free of virus 
for at least two seasons will it be allowed to 
head south for further time in a South Afriean 
plant-quarantine eentre. It is hoped that by 
2020 a wijnappel tree will have been added 
to the Heritage Orehard in Elgin. 

It’s been just two-and-a-half years sinee 
the first apple sapling was planted in the 
Heritage Orehard and already, of the 20 
varieties growing there, 15 have produeed 
their first fruit. Rhode Island Greening, 
the original variety planted on Oak Valley 
Estate in 1899 is doing well, as is the 
Wemmershoek, and, not to be outdone, 
Ohenimuri has also produeed a small maiden 
erop. Seems like there’s mueh to be said for 
preserving past pleasures for future palates. ■ 
Map reference G2 see inside back cover 



Did You Know? 

■ The most popular apples with South 
African consumers today are Top Red 
and other Gala strains, as well as Cripps 
Pink, which is labelled Pink Lady when it 
achieves its full colour, and old faithful 
Golden Delicious. 

■ In the Elgin region, apple orchards occupy 
2 585ha, totalling about 3.3 million trees. 
These represent about 1 2% of the apple 
industry in South Africa. 

■ Last year well over 7 million cartons 
of apples were exported from the Elgin 
region alone, with 32% going to African 
countries, 26% to the Ear East and 
Asia, and 23% to the UK. The European 
Union and Russia took 8% each, as did 
the Middle East, while 3% went to the 
Indian Ocean Islands. These add up to 
about 27% of the total number 

of cartons of apples exported from 
this country. 
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Limpopo 




Hamiltons Tented Camp Kruger National Park 

If you long for the bygone era of safaris and nights under 
canvas, the luxurious Hamiltons Tented Camp is it. And much 
more. Think Baroness Karen von Blixen and Out of Africa and 
you'll be spot on. Hamiltons is tiny and secluded, with just six 
air-conditioned, tented suites on the banks of the Nwatswitsonto 
River, in a private concession within the park. Stepping into 
Hamiltons - named after Colonel James Stevenson-Hamilton, who 
was instrumental in the establishment of the Kruger and was its 
first warden - is like stepping across a timeline to when Africa was 
wilder and life was slower. Think slipper baths, outdoor showers 
with views over the surrounding bushveld, private decks where 
you can watch game, and a personal butler, always on call. Decor 
is nostalgic with touches like gramophones, brass binoculars, pith 
helmets and vintage leather suitcases. Raised walkways connect 
the suites to the lodge, since the camp is unfenced and open to the 

Kruger. This means wildlife 
moves freely through the 
camp just as it did before 
Hamiltons was there. Respect 
between wildlife and man is 
mutual here. -Keri Harvey 
011 5164367 

res@extraordinary.co.za 
www.hamiltonstentedcamp.co.za 




2 Botswana 

PoIcntSWa Kgalagadi Transfrontier Park 

One of twoTa Shebube camps on the Botswana side of the 
Kgalagadi Transfrontier Park, Polentswa only opened in 2014, so is 
still fairly unknown. As it's far from the main rest camps, you avoid 
the crowds on game drives along the Nossob River. The camp is on 
top of a small hill with views over the Polentswa Pan and surrounding 
rugged yet beautiful landscape. The borehole (on the edge of the pan 
right in front of the camp) draws herds of game so you can indulge in 
some leisurely game viewing on your veranda from the comfort of an 
armchair, binos and a G&T in hand. The main communal area has 
a dining area, reading area, bar and a viewing deck complete with 
a powerful telescope to study the stars or zoom in on game or birds. 
There are only six tents offering good privacy and they each have 
a wonderful outdoor shower. -ShaenAdey 

Oil 781 1661/+267 316 1696, info@tashebube.com, www.tashebube.co.bw 
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3 Western Cape 

Dwyfea Tented Lodge uttie Karoo 

On arrival at the secluded Dwyka Tented Lodge, 
surrounded by volcanic mountains, rock formations and 
endless vistas, I almost expected a Red Indian tribe to 
suddenly line the rim of the surrounding horseshoe canyon. 

It is one of three lodges within the Sanbona Wildlife 
Reserve in the heart of the Little Karoo. Sanbona covers 
54 000 hectares and is one of the largest privately owned 
Big Five reserves in South Africa. Dwyka has nine luxury 
tents, each with a private plunge pool and deck. Activities 
include game drives, stargazing and bird watching (the reserve has more 
than 200 species), while at the lodge there's a wine cellar, a gift boutique 
and two relaxation therapy rooms if you feel like a bit of pampering. After 
a game drive highlighted by white lion sightings, I indulged in the hot- 
water outdoor shower and then zipped my canvas tent and crossed over 
boardwalks to the boma, where the fire roared in the Karoo night. 

The food and chilled wine completed a day that cowboys can only 
dream of. -Elke Losskarn 

041 509 3000, reservations@sanbona.com, www.sanbona.com 




Mention Napier and country crafts and art galleries 
come to mind. But high on its hillside, on a farm at the foot of the 
Soetmuisberg, there's a collection of restored ox wagons that offer 
unusual accommodation. From the smallest called Kakebeenwa to Blue 
Saloon and two long ox wagons that were used in the past for ferrying 
freight, each is fitted with beds, carpets and lamps. Watch shooting 
stars from your comfy mattress and wake to the call of Blue Cranes 
in canola fields. The camp is rustic with a shower and toilet, a fully 
kitted-out kitchen with a fridge, and a braai area. The furniture is eclectic 
and collectables include farm implements and British and Canadian 
wagons. The camp is an ideal base from which to explore the village, 
the nearby Napier Mountain Conservancy or to take a short trip across 
the Agulhas Plains to the tip of Africa. - Karen Watkins 
072 931 8665 




KwaZulu-Natal 

Kosi Forest Lodge iSimangalisoWetland Park 

Right on the edge of the Kosi Lake system, this private lodge is 
a prime ecotourist destination. The eight canvas and thatch rooms and 
the two family suites are perched on wooden decks so you really feel 
at one with the surrounding bush. They're simple yet comfortable, with 
mosquito nets for windows, wooden furniture and open-air, en-suite 
bathrooms surrounded by reeds and lit by paraffin lamps - unbelievably 
romantic. If you can drag yourself away from your tranquil deck or the 
pool, there's a host of activities including boat and canoe trips, raffia 
forest walks and beach excursions, which allow you to really appreciated 
the camp's isolated location in the iSimangalisoWetland Park, a World 
Fleritage Site. There's a generator for electricity (and limited, intermittent 
Wi-Fi) until 22h00, after which the place is candlelit. So this is somewhere 
to enjoy good country food and starry skies; a special place to recharge 
your batteries. - Fiona McIntosh 
035 474 1473, res@isibindi.co.za, www.isibindi.co.za 

For CL online deals go to www.countrylife.co.za 



Country Escapes 

KwaZulu-Natal 

Mabibi Beach Camp Maputaiand 

High in the dunes of the coastal forest at Mabibi Beach Camp, Hulley 
Point, three tented, self-catering chalets are a wonderfully affordable bush and 
beach option for families or those who just want to get away from it all. The 
canvas units sleep four but since the second bedroom is only accessible from 
the main bedroom it's best for your kids or close friends. All are fully equipped 
with a kitchenette and braai area, and outdoor table and chairs so you can sit out 
on the spacious wooden deck tucking into your meals or watching the birds, the 
cute Samango monkeys, red duiker, mongoose and other local residents. It's 
a short walk down a boardwalk to the long, empty beach where you can stroll to 
your heart's content, stopping to swim, to explore the rock pools at the point, to 
snorkel or fish. Various tours are offered, including sundowner and birding trips, 
kayaking on Lake Sibaya, scuba diving and, between November and February, 
turtle tours can be booked at the office. And should you prefer to sleep under 
your own canvas there are eight rustic campsites. - Fiona McIntosh 
035 474 1504, res@mabibibeachcamp.co.za, www.mabibibeachcamp.co.za 






Mozambique 

Lugenda Wilderness Camp 

Niassa Reserve 

There are few places left in Africa that are 
true wilderness. Imagine a place so remote, 
it's a 90-minute flight from the nearest town, 
there's no cellphone signal, and locals still barter 
and trade with each other. Vast herds of sable, 
elephant, lion, leopard and antelope roam in 
this protected reserve, while unusual small 
mammals and the critically endangered African 
wild dog can also be found. At the heart of it is 
Lugenda Wilderness Camp, tented under giant 
sycamore fig trees and surrounded by granite 
inselbergs with the Lugenda River flowing past. 
This is a place for discerning wilderness lovers 
and is unfenced so wildlife is free to roam. The 
camp is largely self-sustaining, with solar lamps 
and torches, hot-water donkeys, and a huge, 
fresh vegetable garden to supply greens to 
the lodge. Tented suites in old Africa-style are 
appointed with mosquito nets and crisp, layered 
linen. Daily game drives and night drives happen 
when you'd like them to, there are guided game 
walks, or you can kayak, enjoy sundowners on 
a towering inselberg, sleep out in comfort under 
the stars, or clamber up into a cave to see rare 
pygmy rock art. It's all there, along with friendly 
staff passionate about wildlife and conservation. 
- Keri Harvey 

Oil 658 0633, enquiries@raniresorts.com 
www.lugenda.com 



WWW. countrylife . co .za 






Eastern Cape 

HillsNefe Safari Camp 

Between PE & Grahamstown 

The HillsNeck lodge on the 
7 200-hectacre Amakhala Game 
Reserve in the Eastern Cape is situated 
high on the banks of the Bushmans 
River. Our spacious, luxury tent had 
an en-suite bathroom and romantic 
outside shower. After an exciting day 
of game drives we rolled up the canvas 
windows to a glorious sunset view 
from the bedroom and took a bubble 
bath. Later, a warm fire and delicious 
meal at the long table in the lodge 
led to a lively discussion about the day's sightings. The reserve features five of the 
country's seven biomes, while lion, elephant, buffalo, giraffe, cheetah and white 
and black rhino can all be seen. A habitat for more than 60 mammal species and 
250 listed birds, the reserve with its winding river is a unique safari adventure, while 
privacy and personalised attention made for a memorable experience at HillsNeck. 

- Mark Lewis 

082 324 3484, res@hillsnek.com, www.hillsneksafaris.com 




Eastern Cape 

Gorah Elephant 
Camp 



Addo National Park 



Gorah is a 5 000-hectare, five-star, 
private concession that lies deep 
in the heart of the Addo Elephant 
National Park and is known for the 
densest population of elephants in 
the world. The camp offers luxury 
tented accommodation and an 
authentic safari experience. The 
restored and period-furnished Gorah 
Manor House, built in 1856 and now 
a national monument, looks onto the 
plains and a waterhole 50m from the 
veranda, where herds of elephant 
and game stream past in a dazzling 
show. At night, illuminated only by 
lamplight and candles, delicious 
dinners are topped by unforgettable 
elephant walk-bys. What a privilege 
to experience Africa at its finest. Escorted by a ranger, we 
retired to our solar-powered, tented suite under a thatched 
canopy (one of 11 at the camp), with its king-size bed, 
en-suite bathroom and private terrace looking out over the 
panoramic landscape. And around midnight, we heard the 
nearby grunt and roar of a lion at a kill... -Mark Lewis 
042 235 1123/4, gorah@hunterhotels.com, www.gorah.com 



COUNTRY KIT I CAMPING 




A selection 



of nifty kit for your camping trip 

Compiled By Linda Piegl 



FIRED UP 

This portable Chiminea fire pot doubles up as a fireplace and 
a cooker. Place the cooking crown on top, which fits into the flue, 
and you have a mini braai grid/stove top. It weighs about 10kg 
and is made from volcanic clay found only in Central Mexico. R1 750 

www.mexicanimports.co.za 



COOL QUAFFING 

Keep your vino chilled in this cooler that can fit two 750ml bottles. Made 
of durable material, it has a waterproof liner so that spills won't seep 
through. You can also reduce the size with the side straps to fit one 
bottle. R260 

www.howlingmoon.co.za 



BREAKING BREAD 

Enjoy freshly baked bread made in this 
cast-iron, bread-baking pan. The rimmed 
lid also holds coals so you can make 
a delicious crust. The cast iron has been 
treated to prevent rust and it's easy to 
clean with hot, soapy water. Makes one 
large loaf. R532 (plus free carry bag) 
www.campworld.co.za 



BIG BROTHER 

The Groot Boet Camo Stretcher 
is extra wide and long, with a 
strong, steel frame, a double layer 
of polyester in macho camo print 
and 160kg capacity. It also has 
anti-slip legs caps. R1 368 
www.campworld.co.za 



IN A FLASH 

Two minutes is all it takes to boil two cups 
of our coffee water with this compact outdoor 
stove. The Jetboil Flash Personal Cooking 
System works with a gas canister and 
everything you need to set it up in a flash is 
stored inside the cooking cup. R1 449 (gas 
canister and pot stabiliser sold separately) 
www.trappers.co.za 
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TRAIL READY 

The XT Classic Trailer Tent is great for camping in rugged areas where it would be 
difficult to take a caravan. It fits off-road trailers with a height from the ground of 
between 1 55cm and 1 60cm. The base fits onto the trailer top and forms a double bed 
- you get a comfy mattress with it. The tent opens outwards giving you extra living 
space the size of a small room next to the trailer. R1 5 1 70 . 

www.howlingmoon.co.za ^ 






ON THE SIDE 

Add a vintage safari feel to your camping trip with this beautiful 
wooden and brass Harry Moon side table. It's lightweight (only 5kg) 
and compact, so you can collapse it and roll it up. It comes with 
a canvas cover and heavy-duty drawstring carry bag. R1 950 

www.melvillandmoon.com 






BAG 'n BUCKET 

Keep your drinking water cold the 
old-fashioned way by hanging this 
5T car water bag (left) in front of 
your vehicle. R179. And after all 
that travelling, there's nothing like a 
shower in the bush. This PVC shower 
bucket is quick and easy to use - just 
dangle from a tree and let the sun 
warm the water beforehand. R599 
www.bushtecadventure.co.za 



PURPLE HAZE 

In this chair you'll stand out from the camping crowd and 
do it in style. A glass holder has been built into one arm 
rest and a cooler compartment into the other with room 
for your favourite bottle. Rubber 'feet' keep the chair 
stable on sand (and after a few, we presume), and it can 
handle up to 130kg. R549 
www.trappers.co.za 
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CONSERVATION I PETER CHADWICK 



Bird^s-eye View 

Meet Peter Chadwiek, eommitted eonservationist, 
renowned photographer and passionate birder 

Words Dale Morris Pictures Dale Morris and Peter Chadwick 
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PETER CHADWICK I CONSERVATION 




MAIN: Although Chadwick's work takes him 
across the world, he is often found along 
South Africa's coastline taking pictures of sea 
birds. ABOVE: A trio of gulls watches as Peter 
photographs their colony. 





I am standing next a 2 000-year-old 
shell midden in De Hoop Nature 
Reserve in the Western Cape, 
admiring the azure oeean, when an 
assailant drops from the sky and 
gives me a jolly good trouneing. I am peeked 
and slapped about the head with pretty strong 
wings before being pooped on. 

“Oh good shot,” says Peter Chadwiek (46), 
award-winning eonservation photographer 
and long-time birding eontributor to 
COUNTRY LIFE magazine. “I think you’ve 
strayed a little too elose to their nesting 
eolony. You’re making them nervous.” 

I’m on Peter’s old stomping ground (he 
was onee the manager of De Hoop Nature 
Reserve) among the beautiful rolling dune 
fields of De Hoop’s eoastal region, one of 
Peter’s haunts for photographing his favourite 
subjeets - seabirds. Cliek, eliek, eliek... and 
half an hour later he walks away from the 
ridge overlooking the noisy seagull eolony 
with memory eards stuffed with lekker 
images of the parents feeding their seraggly 
(but ever so eute) offspring. 

The seene down there on the eoast next 
to De Hoop’s beaehes reminds me of my 
ehildhood holidays. The sound of eawing gulls. 
The gentle lap of waves. The smell of salty air 
and sunbloek. What a plaee it is to visit, Peter’s 
‘offiee’. This, and plaees like it, are where he 
spends his days at work. Lueky sod. 

But Chadwiek takes his job very seriously, 
and you won’t find him lounging in a deekehair 
when he’s at the beaeh. Rather, he spends his 
time erawling around in bird droppings, or up 
to his elbows in sand or water or mud, but it’s 
all for a good eause. And fighting a good eause 
with his eamera as primary weapon is what 
Peter Chadwiek does best. 

“The differenee between eonservation 
photography and straight wildlife photography, 
is that eonservation photographers use their 
images to bring about ehange for the benefit 
of the planet,” Peter tells me, as we make 
our way along a erumbling eoastal eliff path. 
“A wildlife image should tell a story on behalf 
of the animal, don’t you think?” 

For 30 years Peter worked in formal 
eonservation, before moving to Bredasdorp 
five years ago on the southern Cape eoast 
with his wife Sonja and daughters Sune 
(12) and Xante (10), when the girls needed 
to attend sehool. At that stage, he had been 



the general manager at De Hoop for five 
years. With his move to Bredasdorp, he 
joined WWF-South Afriea as manager of the 
Integrated Oeean Use Programme. “I had to 
eoordinate the improved management and 
possible expansion of Marine Proteeted Areas 
in South Afriea, and provide support to other 
Afriean Marine Proteeted Areas. 

Peter’s time in eonservation has taken 
him from the Kgalagadi Transfrontier Park, 
where he worked for the Mammal Researeh 
Unit and Cambridge University on the 
soeial dynamies of the surieate, aeross to the 
Drakensberg mountains where he managed 
a number of the eonservation areas. 

“I also spent time in Kruger National Park, 
monitoring rare breeding birds in the northern 
seetor for the Perey FitzPatriek Institute of 
Afriean Ornithology. I needed to determine 
populations of seleeted rare and endangered 
speeies that ineluded larger eagles and vultures, 
and many of the ieonie smaller speeies.” 

Peter’s work in park management has 
also seen him travel the globe, providing 
strategie operational advise on proteeted area 
management, and he has also been a key 
speaker at many events aimed at bringing 
environmental awareness to the publie. 

But it doesn’t end there. As a stauneh 
soldier in the battle against illegal wildlife 
trade, he has, in various loeations over the 
years, set up and trained anti-poaehing units 
and rapid-response teams that reaet direetly 
to wildlife and eonservation erime-related 
issues. “I then deployed with these teams - 
on land and sea - and the numerous arrests 
resulted in many hours in eourt pursing 
eonvietions of suspeeted poaehers.” 

But it was only after 2011, when his image 
of Afriean Blaek Oystereatehers, taken on 
Malgas Island in the West Coast National 
Park, won the prestigious Gerald Durrell 
Award for Endangered Wildlife Photography, 
that Peter deeided to make his eamera the 
primary eomponent of, as he deseribes it, 
his eonservation toolbox. 

“And it was these little guys who sort of 
started it all,” he says. We pause at a eluster 
of roeks on whieh sits a pair of jet-blaek, 
red-billed oystereatehers. One of Peter’s 
all-time favourite speeies. “I’ve always 
been a keen photographer,” says Peter “But 
winning that award opened my eyes to the 
possibilities of eombining photography and 
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A selection of Peter Chadwick's photographs. ABOVE: Shadows of Kelp Gulls on the beach as the birds hover over a net haul of mullet on Strandfontein Beach, 
Cape Town. RIGHT: A subsistence fisherman holds up his catch of red stumpnose. Over-fishing has seen a sharp decline in many line fish. BELOW RIGHT: 
Peter's award-winning photograph on Malgas Island, West Coast National Park, of a small flock of African Black Oysterc ate hers taking to flight as a wave 
pounds the boulder they are congregating on. Atone point there were 4 500 oysterc ate hers but the population has risen to 6 000. 




ABOVE: Getting his feet wet. Peter photographs the freshwater birds on a lake in De Hoop. (Photo Dale Morris) BELOW LEFT: Each evening in the Arabian 
Gulf thousands of sharks are hauled ashore. Here four shark species lie on the blocks for auction. Large-scale shark slaughter for fins is having a hugely 
detrimental effect on the healthy functioning of the oceans. BELOW RIGHT: For the elephants and many more species, Peter believes humans have a moral 
obligation to ensure that the rampant poaching pandemic is stopped. 
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conservation as a full-time voeation.” 

A few years baek, Peter and eonservation 
photographer Thomas Pesehak sat down and 
formulated a plan on how they eould raise 
awareness of the perilous state of the South 
Afriean marine environment. “Our marine 
eeosystems are in dire straits beeause of 
misuse and overfishing, but everyone likes 
marine birds,” he says. “We thought we might 
be able to use these eharismatie speeies - the 
oystereatehers, gannets, penguins and the 
like - as poster boys for the bigger story. 

We diseussed the power that 
good photos ean have on 
soeial eonseienee and we 
talked about matehing these 
images with written media.” 
And so, armed with big 
lenses and big ideas, Tom and 
Peter headed off to Malgas 
Island for a week of pre- 
planned shooting. What they 
eame baek with was Peter’s 
award-winning image of 
oystereatehers, and a photo of 
gannets by Tom that bagged 
him one of the ultra-prominent 
World Press Photographer of 
the Year prizes. 

“Our objeetive was not 
to win these eompetitions for 
our own aggrandisement, but to get the story 
out there on how and why our marine speeies 
are being killed off by man’s mistreatment 
of the oeeans.” Those two images, along 
with the story of how the birds are faeing 
extinetion, reaehed, in Peter’s estimate, more 
than 50 million people. 

We spend the next few hours seeking out 
dainty little fynbos flowers, an indigenous 
adder snake (that eludes us) and yet more 
ostentatious seabirds, before sunset lowers 
our shutter speeds to the point where we 
are no longer able to shoot. It’s then baek to 
De Hoop’s Cape Duteh-style, self-eatering 
eottages for a eup of eoffee, a ehat and an 
early night. 

“The problem with most modern-day 
wildlife photographers,” says Peter, as we sit 
on a sofa and fliek through a pile of loeal and 
international magazines in whieh his stories 
have been published, “is that they don’t 
really eare about the plight of their subjeets. 
We professional wildlife image makers have 



ABOVE: Pristine coastal fynbos meets the sea at De Hoop Nature Reserve. TOP RIGHT: Peter Chadwick 
- committed family man, conservationist, writer, birder and wildlife photographer. (Photos Dale Morris) 



“. . .conservation photographers use their images to bring 
about change for the benefit of the planet. A wildlife image 
should tell a story on behalf of the animal 



LEFT: ACapeGannet 
pauses from preening to 
stare down Chadwick. 
The global population 
of Cape Gannets has 
decreased by more than 
20 per cent in just three 
generations. 





More of Peter Chadwick's superb images. TOP RIGHT: At Lake Nakuru National Park, Kenya, two Cape buffalo bulls nuzzle in friendship. ABOVE LEFT: Many 
marine species, especially abalone, are part of an illicit trade and end up as the 'cash crop' for buying drugs and supporting gangs in highly organised crime. 
ABOVE RIGHT: Fynbos vegetation needs regular controlled burning for its persistence. Smoke from the fires is particularly important as a stimulus that gets 
dormant seeds to germinate. 



a moral obligation to use our art to 
do something positive in the world. 

“There are many pros out there, in 
the bush, on the oeeans, taking amazing 
photographs, but they seem far more 
interested in using their images to boost 
their own fame and egos rather than aetually 
doing any good with them. I deteet very 
little sineerity among the eurrent floek of 
well-known wildlife photographers, and 
that’s something that frustrates me very, very 
mueh. Eaeh of us has the ability to make 
a positive ehange and, if we harness the 
power of the individual, we will end up 
with a powerful wave of people ealling for 
ehange, and that eannot be ignored.” 

The next few years will see Peter 
visiting many eountries throughout Afriea, 
training his lens on sea birds and mammals 
and landseapes and plants. He will be 
working with eonservation organisations, 
giving leetures on wildlife and photography, 
and using his skills as an artist, a writer 
and a eonservationist to help bring about 



positive ehange before, as he says, “it’s 
too late and we end up destroying the very 
environment we ourselves depend on.” 

For now, he is busy with a number of 
marine projeets that will take him to the 
Caribbean, the Seyehelles and East Afriea. Two 
of these projeets will foeus on the proelamation 
of new Marine Proteeted Areas. “In the third 
projeet I’ll be part of a team from the Western 
Indian Oeean Marine Seienee Assoeiation, 
helping to improve the management eapaeity 
of Marine Proteeted Area personnel in the 
Western Indian Oeean sub-region.” 

Peter is also part of a team from the 
Game Rangers Assoeiation of Afriea that 
is eurrently assessing the management 
effeetiveness of South Afriea’s proteeted 
areas, where guidelines to improve sueh 
management will be developed. “And soon 
I’ll be providing training and mentoring 
support again for anti-poaehing teams in the 
fight against rhino and elephant poaehing. 

On the eonservation photography front, 

I eontinue to support BirdLife South Afriea 



by promoting the need for better seabird 
and oeean proteetion. I am also helping to 
promote the need for support and awareness 
around birding in Mozambique.” And then 
there’s his ongoing work with the Table 
Mountain Fund to raise awareness of the 
eonservation of the Cape Floristie Kingdom. 

Despite, by his own reekoning, that we 
still have many battles in the eonservation 
war, despite the esealating numbers of 
dead rhinos and elephants, and despite 
the undeniable faet that the seas are being 
emptied of life, Peter remains an optimist. 

“I will aways do what I ean, wherever and 
however I ean, for eonservation. Even if it’s 
just to take a photo that tells a story. It might 
be a small seed, but if you don’t plant seeds, 
you ean’t grow a forest.” ■ 

Map reference G3 see inside back cover 

Peter Chadwick 082 373 4190 

www.peterchadwick.co.za 

log: www.photodestination.co.za 

www.facebook.com/peter.ian.chadwick 
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ABOVE: Watching the pounding waves from a tranquil pool near a waterfall. ABOVE RIGHT: A rock 
hyrax mother and her youngster catch the last of the day's sun. 



I n the pre-dawn light, silhouettes of 
Kelp Gulls glided and dipped above 
the sea as the waves surged into 
narrow gullies. Roek hyraxes emerged, 
eautiously peering out of their boulder 
hideaways before elambering up to warm 
themselves on the roeks. 

Nearby, a pair of Afriean Blaek Oystereatehers 
wheeled in a tight danee, all the while ealling 
loudly. Further out to sea, humpbaek whales 
puffed out spray on their journey north to the 
tropieal oeean of the Mozambique Channel. 

There they would mate and ealve before heading 
south again to eolder waters. 

In this Tsitsikamma seetion of the Garden 
Route National Park, the eoastal forest was 
drenehed in life-giving mist. Bushbuek ewes 
and their large-eyed lambs emerged from the 
dense forest shadows to nibble at leaves. Floeks 
of Red- winged Starlings (7 on eheeklist) turned 
in unison to land in the eanopies of large 
fruiting trees. 

In the thiekly paeked, red-flowered Aloe 
arborescens, male Amethyst- (1), Greater 
Double-eollared- (9) and Malaehite Sunbirds, 
all deeked out in irideseent eostume, ehased 
one another with a mad intensity, stopping 
oeeasionally to probe their deeurved bills 
into the aloe infloreseenee to drink the neetar. 

Not a soul was seen as I wandered along 
the trail that lead through the forest from the 
Storms River Mouth restaurant, to the massive 
swing bridge about a kilometre away. Ferns 
and ereepers eovered the ground and, in among 
the tangled roots of gnarled trees, mushrooms 



and other fimgi showed a miniature world 
busy at work on the forest floor. 

In the eanopy of aneient yellowwoods, 
Knysna Turaeos (3)flashed erimson as they 
opened their wings, mewling to one another 
like a ehorus of tomeats out on territory patrol. 

I found a shy birding party of Olive Bush- 
Shrike, Cape Batis (10), Dusky Flyeateher, Bar- 
throated Apalis, Blue-mantled Crested Flyeateher, 
Blaek-baeked Puffbaek and Terrestrial Brownbuls 
moving rapidly through the undergrowth. Soon 
I was out in the open again, and elimbed down 
a steep trail to the swing bridge over the Storms 
River, where it entered the sea in a mass of Coea- 
Cola-eoloured water. 

A lone White-breasted Cormorant (5) swam 
below, repeatedly diving into the murky water. 
Above me, White-rumped-, Blaek- and Alpine 
Swifts flew at great speed, seooping up aerial 
plankton with wide-open beaks. A Jaekal 
Buzzard launehed itself from the eliff-faee and 
was immediately set upon by a pair of White- 
neeked Ravens (6) that dive-bombed and 
ehased it from sight. 

Baek at our eomfortable wooden ehalet that 
had magnifleent views of the waves pounding the 
shoreline, I found my wife, Sonja and daughters 
Sune and Xante up and about, and we sat on the 
deek enjoying breakfast as pods of bottlenose and 
Indo-Paeifle humpbaek dolphins entertained us, 
leaping about and surflng the waves. 

Cape Cormorants flew east in large v-shaped 
floeks that earefiilly avoided the Swift- and 
Sandwieh Terns that dive-bombed into the water 
in seareh of fish. Our meal attraeted the attention 




of Cape Weavers, Southern Boubous, Cape 
Robin-Chats and a small family of Red-neeked 
Spurfowls (2) that all hoped for a erumb or three. 

After breakfast we set off along the trail that 
heads to the large waterfall, and that is part of 
day one of the renowned Otter Trail. The narrow 
eoastal path was an easy start, but the trail then 
had us boulder hopping and elambering around 
huge roeks and aeross wooden bridges that 
spanned deep ravines. 

We had a quiek explore of the massive and 
deeply ineised Guano Cave, and then eontinued 
to the waterfall that fell into a large pool before 
it tumbled into the sea. We were just in time 
to wateh a pair of Giant Kingfishers making 
repeated dips into the eold water, and a pair of 
very tame Kelp Gulls joined us as we enjoyed 
a pienie luneh and brief swim. 

Other families soon joined us and the kids 
splashed about in the pool while more serious 
hikers strode past on their way to the first night’s 
destination of the Otter Trail. 

On our way baek, we followed the Blue 
Duiker Trail that led upwards and away from 
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the coast into the depths of the forest. Under 
the dark canopy we had to listen for movement 
and calls of the birds to see them. Lemon Doves 
exploded from the leaf litter at our feet and 
Olive Thrushes gave their high-pitched alarm 
calls as we passed. 

‘Frog’ calls that we heard from a thicket 
turned out to belong to a mimicking Chorister 
Robin-Chat. Sombre Greenbuls, Green-backed 
Cameroptera and Yellow-throated Woodland 
Warbler (8) were all found by their calls. 

The dmmming against a dead branch showed 
the highlight of our trip - a pair of Knysna 
Woodpeckers searching for food. Along the 
trail, shy blue duikers scampered into the dense 
shadows of the undergrowth, and we also found 
signs of snuffling bushpig, and the scat of caracal. 

After an afternoon snooze back at the chalet, 
we were greeted by masses of late-aftemoon, 
puffy pink clouds. A short stroll past the 
campsite and the swimming pool and we found 
a jumble of rocks and a small bay where we 
watched the fading light. 

Just behind the breakwater, fin-thrashing. 



TOP LEFT: Cape Cormorants take a breather from their fishing expedition. TOP RIGHT: Hikers along the 
renowned Otter Trail at sunset. ABOVE LEFT: The suspension bridge across the Storms River. ABOVE: There 
is plenty of varying accommodation at Storms River Mouth Rest Camp. BELOW: A Kelp Gull surveys the scene 
atthe waterfall, which is reached on the first day of the Otter Trail. 
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tail-slapping and breaching humpback whales 
were quite a sight. Together with grazing rock 
hyraxes, a Spotted Thick-knee, Cattle Egrets and 
Cape Wagtails (4) wandered the lawns around 
the swimming pool. 

Suddenly, a movement in the bay drew our 
attention to a dark shadow gliding through the 
water, one that transformed into a feeding Cape 
clawless otter. We sat motionless, awed by the 
otter’s confidence in the rough waves. He dived 
and bobbed up again without apparent worry. 




and with the occasional morsel in his paws. 

A second and then a third otter joined in, well- 
aware of our presence but quite ignoring us, one 
of them demolishing a large crab just metres 
from where we sat. 

As darkness fell and the skies burst into 
millions of stars, my family was in complete 
agreement that the sea was indeed the great 
master and controller of all that happened at 
Tsitsikamma. ■ 

Map reference G4 see inside back cover 




TOP: A Cape clawless otter emerges from his hunt for 
supper. ABOVE LEFT: An arum lily in bloom. ABOVE 
RIGHT: Bottlenose dolphins show surfers how ifs done. 
BELOW: The Storms River campsite. RIGHT: The nutrient- 
rich nectar of the bright A/oe a rboresce ns Flowers are 
a magnet for many bird species and insects. BOTTOM: 
The popular Storms River Restaurant at dawn. 






SEASON & WEATHER 

The climate is Mediterranean with warm summers 
and mild winters. Wind is present throughout the 
year with rain mainly in winter. Always be prepared 
for sudden changes in the weather. Summers are 
dry and dusty, while in winter the fynbos is lush and 
largely in flower. The best months to visit are April 
and September. 

HABITAT 

The Garden Route is well known for its last 
remaining patches of coastal forest that are bisected 
by tannin-rich rivers. Coastal thicket and fynbos are 
also present. 

SPECIALS 

African Black Oystercatcher 
KnysnaTuraco 
Knysna Woodpecker 
Chorister Robin-Chat 
Yellow-throated Woodland Warbler 
Olive Bushshrike 
Cape Clawless Otter 

ACCOMMODATION & ACTIVITIES 

There are numerous hiking trails in the Storms 
River area, the OtterTrail the most famous. Further 
information regarding these trails can be obtained 
from the Tsitsikamma office at Storms River Mouth. 
Excellent accommodation facilities are available 
and vary from camping to self-catering chalets and 
ocean units. There is a restaurant and shop. 

GETTING THERE 

The Storms River section of the Garden Route 
National Park is just off the N2 in the Southern Cape 
and is well signposted from the main highway. It lies 
on the border of the Western and Eastern Cape. 

CONTACT 

SAN Parks central reservations 
012 343 1991, www.sanparks.org 
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1 The Amethyst Sunbird's (Swartsuikerbekkie) range 
is extending westwards and it is now a common bird 
on forest edges and in gardens along the Western 
Cape coastal strip. The male appears all black with 

a purple throat and green forehead that become 
iridescent in the sun. 

2 The Red-necked Spurfowl (Rooikeelfisantj is 
relatively common on the edges of forest and thicket. 
Usually found in small family parties, with males 
having sharp spurs on their lower legs, it has been 
known to hybridise on occasion with Swainson's 
Spurfowl. 

3 Restricted to Afromontane forest, where it feeds 
in fruiting trees, the Knysna Turaco (Knysnaloerie) 
has a shorter, rounder crest than the Livingstone's 
Turaco and is found at higher elevations where the 
distribution of the two species overlaps. 



4 A common resident that tames easily around 
campsites and in gardens, the Cape Wagtail 
(Gewone Kwikkie) preys on small flies and other 
small ground insects that are pursued on foot. 

5 The White-breasted Cormorant ( Witborsduiker) 
pursues its prey underwater, grasping it with its 
sharp hook-tipped bill. Prey is swallowed head first. 
It's a colonial breeder that builds rough platforms of 
sticks, and its usual clutch is three pale-blue eggs. 

6 Scavenging for most of its food, the White-necked 
Raven ( Withalskraai) can be found in large, loose 
flocks, where food is plentiful. It usually breeds on 

a rocky ledge, building a rough stick nest that may 
also be usurped from larger raptors. 

7 The Red-winged Starling (Rooivlerkspreeu) is one 
of the bigger starlings and is found in large flocks 
during the winter months, when it ranges widely in 



search of food. It inhabits rocky areas of 
cliffs and ravines. 

8 Restricted to evergreen forest, the Yellow-throated 
]Noo6\an6\Narh\er (Geelkeelsangei) is usually found 
singly or in pairs in the forest canopy where it forages for 
small insects. It is often found in mixed bird parties and 
particularly favours moving with White-eyes. 

9 The Greater Double-collared Sunbird (Groot- 
rooibandsuikerbekkie) is noticeably larger than the 
similar-looking Southern Double-collared Sunbird, with 
a longer, heavier bill. The male also has a broader red 
breast band than its smaller relative. 

10 The Cape Batis (Kaapsebontrokkie) male has a black 
chest band that is chestnut in the female. Usually found 
in pairs, they often accompany other forest birds in 

a birding party, and forage for small insects in forest 
canopies and bushes. 
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Be surprised by the great escapes in nature reserves, conservancies, 
dams and coastline in and around the city 

Words and pictures Shaen Adey 



I Burman Bush Nature Reserve 

A thick pocket of coastal bush plum in the suburb of 
Momingside, the reserve offers three trails, the most 
rewarding the easy Hadeda Trail named for the number of Hadeda 
Ibises that roost in the 40m-high adianthifolia trees. Known 

as flat erowns, these trees ereate a magnifleent eanopy that provides 
glorious shade for a hike. 

Although the Hadeda Trail is only a kilometre long it ean 
easily take an hour as the indigenous forest is faseinating. 

The reserve is home to the largest number of blue duiker in 
Durban and surrounds, as well as various butterfly speeies. It is 
one of the best plaees in and around the eity for bird watehing, 
with birds that inelude the Tanner Faleon, Purple-erested Turaeo, 
Spotted Eagle-Owl, Paradise Flyeateher and an uneommon 
resident, the Buff-spotted Flufftail. You might well be entertained 
by vervet monkeys, but keep an eye on them, partieularly if 
you’re using the pienie or braai faeilities at the gate, as they’re 



TOP: The wooden 
viewing platform on 
the northern side of the 
Burman Nature Reserve 
with its elevated view 
over the Umgeni River. 
RIGHT: A simple way 
of ensuring your walk 
through the reserve is 
not disturbed. 



eunning and quiek when it eomes to stealing your food. 

The three trails interseet often so you ean extend the walk 
by leaving the Hadeda Trail at roughly the halfway point and 
following the red markers that lead you out of the tree eanopy 
onto a wooden deek with stunning views over the Umgeni River. 
031 312 4466, www.durban.gov.za 
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DURBAN AREA I HIKING 




2 Ballito North to Salt Rock 

If you want a superb coastal walk start at 
Ballito North and head to Salt Rock (or vice 
versa). The 5km route takes a little more than an hour at 
a comfortable pace but the fascinating rock platforms, 
beautiful beaches and great tidal pools can easily detain 
you for a day. 

Park near the Galley Beach Bar & Grill, head down 
the steps and turn left. In holiday season you might find 
sand artists at work here who, for a minimal charge, 
will happily let you pose for a photograph with their 
masterpieces. Charlie’s Pool, an Olympic-size tidal pool 
in Thompsons Bay about halfway along, is a great place 
to stop. After that you cross the beach and come to 
a rocky section called Shaka’s Rock, where enemies 
of the Zulu king met a nasty end. There are more cliffs 
ahead, with an optional path over the top so you can 
bypass the rocky platforms at high tide, before you find 
another tempting tidal pool just before the final stretch 
along Umhali Beach to Salt Rock Salt Caravan Park. 




ABOVE: A sand artist 
with his Big Five 
sculpture on the beach 
at Ballito. BELOW: 

Wait on the wooden 
boardwalks in the 
Beachwood Mangroves 
and you'll see little 
creatures slowly 
emerge from the mud. 
BOTTOM: The unspoilt 
beach atUmhIanga 
Lagoon Nature Reserve, 
stretching for miles 
between the lagoon 
and the ocean. 



4 Beachwood Mangroves 
Nature Reserve 

The Beachwood Mangroves is an important 
estuarine habitat at the Umgeni River mouth, known 
for having the largest number of black and white 
mangrove trees in the Durban area. The fragile 
ecosystem falls under Ezemvelo KZN Wildlife and 
is only open to the public on the third Saturday of 
the month (OShOO until 13h00), when honorary 
officers are present, or by prior arrangement. The 
easy 1km circular trail meanders along sections of 
boardwalk through the 76-hectare swamp but allow 
an hour for the hike as there’s plenty to distract you. 
And try to go at low tide as that’s the best time to 
spot the molluscs and thousands of fiddler crabs that 
thrive in the mud. If you look closely you might also 
spot bizarre, amphibious mudskippers, which look 
a bit like fish out of water. If you want to head to 
the beach you can detour off the boardwalk about 
halfway along the trail. 

082 559 2839, www.kznwildlife.com 



3 Umhlanga Lagoon Nature Reserve 

Consisting of an estuary, dune forest and coastal 
forest, this pretty and diverse reserve near the busy 
holiday town of Umhlanga Rocks is an important refuge for 
a range of wetland, coastal and forest animals, plants and 
birds, and is a popular family escape. 

A scenic trail starts at the car park at the end of the 
O’ Connor Promenade and, once you’re through the gates 
(open 06h00-18h00) there’s a wooden boardwalk across the 
Ohlange River before the trail heads into thick coastal forest. 
Finally, after much meandering through dune forest it pops 
out at the beach. With the lagoon on one side and the sea on 
the other, this huge stretch of golden sand is a bit of a nudists 
escape, so if skinny-dipping is your thing you can leave your 
costume at home. The shell midden near the lagoon is worth 
a visit but remember that middens are of archaeological 
significance so look but don’t touch. 

082 559 2839, www.kznwildlife.com 
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7 Paradise Valley 
Nature Reserve 

It’s hard to believe that there’s 
a gem of a reserve tueked right near 
the massive flyovers of the Paradise 
Valley interehange on the N3 to 
Pietermaritzburg. But this really is 
paradise found. 

All four trails in the reserve are 
seenie. The 2km, eireular Waterfall 
Trail erosses wooden bridges and takes 
you past the historieal waterworks 
(a national monument) as it follows 
the Umbilo River down to a superb 
waterfall, a particularly fun and easy 
walk for kids. 

031 702 3443 



5 Kran1zkloof Nature Reserve 

The well-known Krantzkloof Nature Reserve 
in the Kloof area west of Durban has a variety 
of trails of differing levels of difficulty, including the 
challenging Molweni and Nqutu trails. The 6km Molweni 
Trail (also known as the Yellow Trail) is strenuous and the 
only trail that leads to the base of the gorge. 

Initially it follows the ridge line, offering glorious 
views over the forested gorge from a few hair-raising 
lookouts before dropping steeply to the Molweni River. 
Where the path crosses a small weir is a good tum-around 
point if you don’t plan on going the whole way to the 
bottom. (It will take about 30 minutes to retrace your 
steps from here). From the weir, the trail drops steeply 
but the reward - a fabulous dip in the Molweni River at 
the bottom - is worth the slog back to your car. There are 
several breeding pairs of Crowned Eagles nesting in the 
area so listen (and look) out for them as you go. 

031 764 3515, www.kznwildlife.com 




6 Giba Gorge Nature Reserve 

The picturesque McIntosh Falls, with their lush surroundings and 
deep plunge pool, are a highlight of this extensive gorge in the 
Hillcrest region west of Durban. 

Starting at the Giba gates on St Helier Road, the route initially follows 
the Ukhozi (Eagle) Trail through a beautiful section of indigenous forest, 
where the chances of spotting the trail’s namesake are high. It branches off 
onto the Ndabushe (Caracal) Trail, which leads to the base of McIntosh 
Falls. It’s a moderately difficult, 7km-retum walk that will take the best 
part of three hours, but the falls are beautiful and the large, icy-cold pool 
is a must. If you happen to clamber above the falls you’re in for a surprise 
when you spot the trunks of various indigenous trees painted pink and 
blue. Fear not, you are not losing the plot. The artwork is an attempt by 
conservationists to eliminate the value of the bark for the muti market. 

079 391 1866, www.ggep.org 
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8 Virginia Bush Nature Reserve 

On the Durban North side, this is another easy city escape, 
plus it’s dog friendly. The reserve is only 38-hectares in size but 
as you enter it’s as if someone has pressed the mute button: the sounds 
from traffic on Newport Avenue just disappear. 

The moderate, 2km circular route, takes you 
to the highest point where there are stunning 
views to the ocean in the distance. The trees are 
beautiful - many are labelled and include wild 
hibiscus, milkwood and huge Natal figs - and 
there’s a small dam near the gate that attracts 
frogs and birds. It’s a great place for relaxing 
after your hike. 

083 631 9278, www.durban.gov.za 



Keuueth Staiubauk Nature Reserve 

I I I If you want to stretch your legs and get up 
close to game, head just south of the city to the 
Kenneth Stainbank Nature Reserve, where there are more 
than 1 3km of hiking trails (and 10km of mountain-bike routes) 
to explore. 

The circular Red Trail, which passes through sections 
of wetland, grassland and coastal forest, is a stunner that 
will take about two hours to complete. Zebra are regularly 
encountered in the grassland and the reserve also has 
bushbuck, reedbuck, impala, and blue-, red-, and grey duiker, 
plus vervet monkey and rock hyrax. There are also nocturnal 
species including slender mongoose, Egyptian mongoose, 
genet and bushbaby but, since the gates are only open from 
06h00 to 18h00, you’ll be lucky to spot them. 

031 469 2807, www.kznwildlife.com 



9 Shongweni Dam 

The drive to Shongweni Dam between 
Durban and Pietermaritzburg takes you 
through rural communities so hiking here is not 
just a bush escape, it’s a cultural experience. 

The 1700ha game reserve has various game 
species, including curious zebra that venture close 
to hikers. Its bird list of more than 250 species 
features specials like the White-backed Night 
Heron, Martial Eagle, European Honey Buzzard, 
African Broadbill and African Finfoot. Walks in 
the reserve are guided, with the 3km Ntini Trail 
included in the cost of the minimal entrance fee. 

The guides double as game guards and are 
usually out on patrol so be sure to call ahead to 
book. I loved the reserve so much that on my 
second visit I stayed overnight in one of the chalets 
on stilts at the water’s edge. 

031 769 1283, www.msinsi.co.za 



TOP: The paths in 
Virginia Bush Nature 
Reserve are well 
maintained, with sections 
of boardwalk. RIGHT: You 
can get really close to 
zebra in the grasslands 
of Kenneth Stainbank 
Nature Reserve. 

BELOW: The deck of 
one of Shongweni Dam's 
tented camps at the 
water's edge is a great 
place to relax after a hike 
and listen for the call of 
Fish Eagles. 



FLYFISHING I LOTHENI RIVER 



Overlooking a section of the Lotheni 
River below the camp, which is located 
in the trees in the distance. 








LEFT: Tackling up on the edge of the river before 
a challenging morning's fishing for wily brown 
trout. ABOVE: A dragonfly is covered in morning 
dew and unable to move until the sun dries its 
wings. BELOW: It is sometimes the small things 
that catch your attention, like the floral beauty of 
the Drakensberg environment. 



H appiness for me is 

a lonely, dusty road in 
summer, with a tank of 
petrol and a boot full of 
fishing taekle. To eseape 
the erowds of the eity for the wonderful 
solitude of the river and its inhabitants. 
Breathe erisp, elean air and feel the sun 
on my baek and the breeze on my faee 
as I wade the river. 

The upper Lotheni River is just 
sueh a plaee. Found in the uKhahlamba 
Drakensberg Park World Heritage Site, it’s 
at the end of a winding road that erosses the 
iNzinga River towards Underberg, before 
turning north-west onto the road to Lotheni 
Hutted Camp, tueked away in the foothills. 

As with most Berg streams, the Lotheni 
is heavily dependent on regular rainfall 
and winter snow-melt and is at its prime 
when fining down after a spate. The brown 
trout that hide in these waters are part 
of a self-sustaining population whose 
aneestors were first introdueed some 120 




years ago. On the adviee of the loeal staff, 
we eoneentrated our fishing on the 4-5km 
streteh between the small museum - just 
inside the entranee gate - and the eamp. 

At this altitude the Lotheni has 
a steepish gradient and is swift flowing, 
regrouping oeeasionally in runs and the 
odd deeper pool, slowing 
as it easeades over the 
eharaeteristie long, boulder- 
strewn riffles. In plaees the 
stream has literally earved its 
eourse into the bedroek. 

At first glanee, these 
are smooth, apparently 
barren seetions, but they 
should never be overlooked, 
espeeially the oases of 
boulders sometimes found 
elustered in depressions in 
the bedroek that provide 
suitable holding spots for 
trout. And nor should the 
deeper poekets in areas of 



broken water be ignored. 

Browns are enigmatie fish, notoriously 
moody, often hiding in the most unlikely 
plaees, masters of eamouflage and 
eonfounding in their reeognition of fi*aud. 
Stealth is an important way of enhaneing 
your ehanees on streams like the Lotheni, 
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The rod buched as the feisty little fish protested 
throughout the short fight, all the way into my 
hand - a beautiful plump brownie 



otherwise there is a better than good ehanee 
that you are going to be spotted long before 
your first east. You are seldom given 
a seeond ehanee on this kind of water and, 
after a cast or two, it is best to move on. 

For our efforts, we did manage to deceive 
a few trout. Despite the shallow conditions, 
and unlike many similar Berg streams 
where I have found dry flyfishing to be so 
rewarding, we stmggled and were unable to 
move a single trout on the usually productive 
dries. This was not for want of the naturals as 
they were in evidence all around us. 

By 09h00 on the first day, the wind 
picked up, casting became almost 
impossible, and we had no control over 
where our flies would land. Our light casts 
on wispy two-weight rods were simply no 
match for nature’s force. So, with tangled 
tippets and the fear of chemically sharpened 
hooks being blown back into our faces, we 
left the stream for the shelter of our cottage 
and a welcome breakfast. 

It wasn’t until around 16h00 that the 
wind abated. In fact, it turned out to be 



a pleasant afternoon, with an atmospheric 
feeling in the air as storm clouds gathered 
over the mountains. 

Again the Ashing was difficult and, 
although we spotted a few trout, it would 
have ended as a blank session had it not been 
for the single fish my son caught. I say blank, 
but in these exhilarating natural places it is 
seldom a disappointment; the pleasure of 
being surrounded by such mountain scenery, 
in the company of eland, kingfishers and 
eagles, compensates adequately. 

By the time the sun had dipped below 
the rim of the escarpment, and the gathering 
clouds had darkened the sky, the wind 
switched direction to the east, and with it 
the temperature dropped as suddenly as 
if someone had opened the freezer door. 

We gave up and headed back to camp - 
the cold front had arrived. 

Next morning we awoke to a cold, grey 
day, with soft rain and clouds hanging low 
over the mountains. With some reluctance 
we crawled from our beds to try the stretch 
around Cool Pools, about two kilometres 




TOP: The author on a promising run on the Lotheni 
River. ABOVE: Almost every nook and cranny on 
the edge of the river is a blaze of colour in the 
summer months. 



below the camp. It proved to be the most 
productive session of the weekend, during 
which we caught and released a number 
of beautifully marked browns on small, 
weighted flies bounced along the bottom. 

The best was a lovely fish of 14 inches 
out of a skinny pocket of water. He fell 
for one of my favourite patterns, a sunken 
beetle. The line hesitated momentarily 
and I tightened instinctively, feeling the 
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ABOVE LEFT: Atypical brown trout from the Lotheni River. ABOVE: The author's son Warren and grandson 
Trent, both keen flyfishers, take a breather after a long morning on the river. LEFT: The choice of fly is 
important in flyfishing and depends on conditions and what the trout are feeding on. BELOW LEFT: The 
small sunken beetle imitation that enticed a solid 14-inch brown trout to accept the author's offerings. 



immediate resistanee and the familiar tug 
of life as the line seythed downstream. The 
rod bueked as the feisty little fish protested 
throughout the short fight, all the way into 
my hand - a beautiful plump brownie. 

Most of the fish we eaught were found 
in the slots at the head of pools where the 
water easeaded in - by holding there they 
probably eould not see us easily through the 
turbulenee. No doubt these were also good 
plaees for the trout, for their own proteetion 
against predators and to be first in line for 
any food drifting past. 

With regular sorties by raueous giant 
kingfishers up and down the stream, it’s no 
wonder the trout are inelined to be more 
than a little jittery when seeking out the best 
hiding spots. Target these and you are sure to 



be rewarded sooner or later. 

Eventually my hands were so eold that 
my fingers were numb, and tying on a fiy 
was almost impossible. I reeall reading 
a eomment onee that enduring fishing in 
these eonditions ‘separates the firefighters 
from the fiameneo daneers’. I opted for the 
fiameneo-daneer route - 1 was done and 
ready to paek it in, in favour of the eosy 
eottage and a warm drink. 

Conditions had been far from perfeet 
but, looking at it from the jaundieed eye of 
a fiyfisher, the ehallenge of the wild browns 
in this lovely stream is elear. And a stay at 
Lotheni is worthy of a visit for anyone who 
enjoys the mountains, getting in tune with 
nature and being far from the eity. ■ 

Map reference D7 see inside back cover 



Footnotes 

Getting There From Durban it's about 200km to Lotheni via Nottingham Road in the KZN Midlands. 
From Notties drive west for 65km, before turning north-west onto the well-signposted road to Lotheni 
Flatted Camp. The alternate route via Flimevelle and Underberg (the closest towns to Lotheni) is 
recommended during the rainy season when the road conditions via Nottingham Road can be poor, 
especially when negotiating it without four-wheel drive. 

Accommodation The old Natal Parks Board-style camp is set on the side of a wide valley, overlooking 
the river with uninterrupted views of the Berg. The self-catering cottages are comfortable and the staff 
helpful and friendly. 

Activities Apart from enjoying the diverse and interesting fauna and flora, there are many 
hikes, mountain-biking trails and other attractions at Lotheni, including a small Settler Museum. 

www.kznwildlife.com 
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Having won over the masses with the first Qashqai, Nissan's new and improved 
crossover SUV proves that beauty is more than skin deep 

Words Stephen Smith Pictures Stephen Smith and supplied 



S even years ago, Nissan invented the erossover segment 
(although other manufaeturers also voiee this elaim on 
oeeasion) with the first Nissan Qashqai. Despite the 
odd, hard-to-pronounee name and the fairly nebulous 
appearanee, it took off in a big way, with more than 
20 000 South Afrieans deeiding that they hankered after the 
eountry lifestyle that a erossover promised them. 

Designing a winning erossover SUV is a relatively simple 
affair, on paper at least. To win over the masses, the vehiele 
needs to look like an SUV (all rugged and sporty), but drive 
like a ear and have similar running eosts. Nissan followed this 
reeipe elosely with the original Qashqai, and the result was 
a remarkably popular and sueeessflil eompaet erossover that 
herds of people (two million and eounting) have bought all 
around the world, ineluding those enthusiastie loeals. The 
peeuliarly named vehiele was pleasant looking without any 
major design features, but the SUV appeal hit the eorreet note. 
The seeond-generation Qashqai builds signifieantly on the now- 
established model, as it’s bigger, more refined, more eeonomieal, 
better looking, and superior in every way. 




TOP: Crossovers are aimed squarely atthe pursuit of the country lifestyle. 
ABOVE: The interior has been given as much attention as the exterior and 
is very car-like. 
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What most people will notiee is the very 
different external appearanee. Designed 
to be a smaller twin to the new Nissan 
X-Trail, the Qashqai is thoroughly modem, 
all swoops, eurves and aggressive lines. 

Where the first-generation Qashqai sold well 
in spite of pedestrian styling, the seeond 
take will sell largely beeause of its stylish 
appearanee. 

The sharper lines hide the faet that the 
Qashqai is now more spaeious, ineluding the 
luggage department that has grown by about 
five per eent. Leg, shoulder and head room 
have also been improved, for all oeeupants, 
while the vehiele is aetually lighter than its 
predeeessor for better fuel eeonomy. 

While the new exterior will lure buyers 
into having a eloser look, the redesigned 
interior will reveal that the beauty is far 
more than skin deep. Nissan has foeused 
on a premium feel, with high-quality 
materials, an intelligent and fiinetional but 
still stylish layout, and a full eomplement 
of standard features. A 5-ineh HD display 
lies at the eentre of the infotainment system, 
and other features like emise eontrol, air eon and a multifiinetion 
steering wheel are all standard aeross the range. A niee option on 
all models, exeept for the entry-level one, is Around View Monitor, 
whieh gives a bird’s-eye view of the entire ear and immediate 
surroundings for easy parking or reversing. 

To fill the gap under that eurved bonnet Nissan has used 
a range of small, very effieient turboeharged engines, both 
petrol and diesel. Entry-level models eome with a 1,2T petrol 
engine that punehes well above its weight and produees 85kW 
and 190Nm of torque, using just 6,2 litres of fuel every 100km. 
Next in line is a 1,5-litre dCi diesel engine that produees 81kW 
and 260Nm with a elaimed fuel eonsumption of 4, 2£/ 100km, 
while the top-of-the-range model uses a 1,6-litre dCi diesel 
engine that is good for 96kW and 320Nm (4,9£/ 100km). All 
models have a six- speed manual gearbox, exeept for the 
automatie 1.6 dCi CVT model. 

Nissan markets the Qashqai as an urban vehiele and as sueh it 
isn’t designed to live up to its looks and head off-road. Only the 
halo model is equipped with all-wheel drive and even that is aimed 
more at slippery roads than no roads. 

Crossover vehieles like the Qashqai are designed for families, 
so it’s no surprise that Nissan invested heavily in making the 
Qashqai as safe as possible. The result is a full five-star Euro 
NCAP erash-test rating thanks to ABS braking, six airbags, 
dynamie stability eontrol, traetion eontrol and hill-start assistanee. 

As a erossover and as a family ear the Qashqai exeels, definitely 
feeling far more like a ear to drive than the SUV it appears to be. 
And now that we’re all used to the name and the Qashqai has been 
made so mueh more handsome, there is no doubt that it’ll eontinue 




FACT FILE: 

NAME: Nissan Qashqai 1,6dCi Automatic 
BODY TYPE: Compact SUV 
ENGINE CAPACITY: 1,6-litre turbodiesel 

POWER OUTPUT: 96kW 
TORQUE: 320Nm 
PRICE: R382 500 



Despite its modern, svelte 
appearance, the Qashqai has 
a bigger boot. 



to appeal to the loeal market. It should be 
a sensible buy, with Nissan reliability and 
very good resale value. 

The Qashqai range starts at R282 000 
and goes up to R410 000, ineluding 
a 6-year/ 150 000km warranty and 
a 5-year/90 000km serviee plan. ■ 
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Honda's little MPV 

If you Still believe 
that the best way to 
move seven people 
around is in an MPV, 
have a look at Honda's 
latest addition to their 
range. The Mobilio is 
a compact MPV set to 
do battle with the Suzuki Ertiga and the Toyota Avanza, offering 
plenty of space at an affordable price tag. Three rows of seats are 
the major selling point, while the engine is a 1,5-litre petrol unit 
available with a five-speed manual gearbox. A CVT version will 
be available soon. Prices start at R184 400. 

High-riding Volvo Sedan 

Not content with their range of off-road SUVs and estates, Volvo 
has given the S60 a lift and created the S60 Cross Country. The 
all-wheel-drive sedan has been raised by 65mm and given high- 
profile 18- and 19-inch tyres, and is the first crossover sedan that 
we can think of. Petrol and diesel models will be available, but 
at the moment it seems as though 
Volvo South Africa won't be 
bringing the S60 Cross 
Country to our 
shores. More's 
the pity. 





New publications about our magnificent country and its inspiring people 



BOOK OF THE MONTH 

Divided Lives 

Profound and frank, Divided Lives is renowned literary 
biographer Lyndall Gordon's memoir, beginning in 1945 when 
she was four years old. As close companion to her mother, 
the mysteriously ill Rhoda, Lyndall is influenced by her great 
passion for literature and becomes a research fellow at 
St Hilda's College, Oxford. But this is just one of the journeys 
in a life shaped by a mother's strong expectations, and major 
social changes in the second half of the 20th century. The 
complex narrative weaves through Lyndall's recollections of 
and insights into post-war Cape Town, the dawning of Israel 
as a nation, the political upheaval in SA in the 1960s, the 
women's liberation movement and, on a more personal level, 
the turmoil of post-natal depression that, in the 1960s, seemed little understood. 
Author: Lyndall Gordon Reviewer: Andrea Abbott Publisher: Virago Press Price: R280 
ISBN: 978-1-84408-890-4 Giveaway code: DIVIDED (2 copies) 





Pilot in the Wild 

John Bassi has a well-informed view on 
the bush - with more than 16 000 hours 
of flying over it, he's been able to see 
the bigger picture, quite literally. Born in 
Zimbabwe, it's here that his book begins 
when, as a young trained Selous Scout 
he searches the bag of a dead terrorist to 
find ten rhino horns. "If I ever get out of 
this hellhole," he swears to his companion, 
"I'm going to dedicate the rest of my days 
to protecting wildlife." He's kept his word. 
The following chapters track his career as 
an aerial conservationist through a narrated 
series of his missions. At the end he 
mourns the shocking, ongoing loss of so 
many rhino and other creatures, as well as 
the fact that 'conservation is no longer at 
the heart of the wildlife industry.' His book 
shines a unique light into the bush - sharing 
his experiences directly with the reader. 
Author: John Bassi Publisher: Jacana 
Reviewer: Nancy Richards Price: R180 
ISBN: 978-1-43140-871-9 
Giveaway code: PILOT (2 copies) 

Listening to Distant Thunder 

The field of fine art is complex, but one 
does not have to have any profound 
knowledge of the subject to enjoy this 
wonderfully presented book on a great 
SA artist. In many ways Peter Clarke had 
a sad life - subjected to the fracturing of 
forced removals, he and his family had 
to leave Simon's Town and live in Ocean 
View, a bleak coloured township. But the 
man must have had an unquenchable spirit 
and a delight in life. Some works depict 
with shocking clarity the small tragedies 
of everyday life for non-whites, while 
others vibrate with joy. The authors provide 
enlightening commentary on the artist 
but for some personal perspective I spoke 
to my brother, who met Clarke because 
Ocean View is part of his constituency. 

"I see him as the quintessential Cape 



artist; a man who painted the people and 
was of the people. He was so humble. 

He could have lived anywhere in the world, 
but he chose to stay in Ocean View." 
Author: Philippa Hobbs & Elizabeth 
Rankin Publisher: Jacana Press 
Reviewer: Nan Bowley-Smith 
ISBN: 978-1-77584-161-6 Price: R390 
Giveaway code: THUNDER (2 copies) 

Insurgent Diplomat 

More than 20 years since our political 
transition and accounts of what happened 
are still coming in, some overburdened 
by ideology, self-importance and self- 
justification but nevertheless enlightening 



in their own way. Now Aziz Pahad, nice 
enough person but not a particularly 
inspiring politician, has come up with an 
autobiography that's remarkably readable. 
While the former deputy minister of Foreign 
Affairs was never a leading light of the 
struggle, he was a committed communist, 
trusted by colleagues. His inside knowledge, 
and candour and down-to-earth style in 
telling of the successes, disagreements and 
failures of the resistance movement, make 
this a worthwhile addition to the SA story. 
Author: Aziz Pahad Publisher: Penguin 
Books Reviewer: Leon Marshall 
ISBN: 978-0-14353-885-1 Price: R240 
Giveaway code: AZIZ (2 copies) 



O II in A\ A/ AVO away free copies of all the books reviewed on this page. SMS the giveaway code (e.g. AZIZ), your name, email 

U I V Lit Will U address and postal address to 48402 before 30 April 201 5. SMSes charged at R1 .50 and free SMSes do not apply. 



TERMS & CONDITIONS 1 SMS errors will be billed. 2. Participation is free and open to anyone other than employees of Caxton Publishers, their promotional partners and printers, their advertising and promotional 
agencies and their immediate families. 3. The judges' decision is final. 4. The prize is not transferable and cannot be converted to cash. 5. Offer valid for SA residents only. 6. To comply with the Consumer Protection Act, 
postal entries will no longer be allowed and the winner will be required to supply their ID number. 7. Prizes returned to Caxton Publishers will not be resent to winners. 8. Prices correct at time of print 
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Author Inteiview 



'Wildlife warrior' Gareth Patterson's most recent book 
documents his incredible life with lions, how he became 
the 'hunted', and his recovery after a breakdown 

Words Ian Mcleod Pictures supplied 



W ith his lean, bronze 
torso and mane of 
sun-bleaehed hair, 
it is hard to piek out 
Gareth Patterson 
in old photographs of him hugging and 
training lions. Indeed, there were long 
spells when this free-spirited soul spent far 
more time with his feline family than he 
did with other people. In one ease, Gareth 
explains, “I was essentially a human 
member of the pride.” 

It was 1989 when ivory poaehers 
gunned down 8 3 -year-old George 
Adamson, whose life with lions was 
depieted in the Aeademy Award-winning 
Born Free. This rendered three of his 
animals - the last of the Adamson lions 
- effeetively orphaned for a seeond time. 
An old friend of George’s, Gareth stepped 
in and moved the trio from Kora National 
Park in Kenya to the Tuli bushlands in 
Botswana. There began the arduous, 
eomplex proeess of raising eaptive lions 
for release into the Afriean bush. 

Gareth’s philosophy on eonservation 
must have been well formed by then, 
although he now refuses that label for 
himself “That’s a very Euroeentrie 
approaeh to wildlife,” he says. “It is 
founded on the idea that Tf it pays, it 
stays’. That’s a eommoditisation of 
animals, whieh is why in Europe they 
have to reereate their wilds - there’s 
nothing left. My approaeh is based on 
respeet and reverenee.” 

For Gareth, the keystone is to 
personalise an animal. That is why he 



is sueh an advoeate of studying animal 
behaviour, a braneh of seienee he finds 
laeking these days. “When you study 
animals like this, you spend so mueh 
time with individuals that you ean only 
empathise. And that’s how the pioneers 
of the 1960s and 70s were so infiuential; 
that’s how they brought the animal into the 
household of the reader or viewer.” 
Personalising the fight for lions is 
something Gareth did very nearly to his 
own demise. In the late 1990s he exposed 
the presenee of a sordid industry of eanned 
lion hunting in South Afriea. 

“But it was more than that,” he goes 
on. “This was enslavement from womb to 
tomb: lion eubs being used for petting and 
later sent out on walks with tourists, then 
made use of for breeding and finally shot 
in a feneed area - and all legally.” 

The resulting expose on British 
television in The Cook Report and later in 
South Afriea eaused widespread outrage. 
The publie hadn’t known the extent of the 
praetiee. But it also made Gareth a hunting 
target in his own right. “Those were torrid 
times,” he reealls. “I reeeived death threats 
and there was legal intimidation. If it 
wasn’t answering the phone to the sound 
of a gun being eoeked it was a hefty legal 
suit to keep me quiet.” 

It may have been an over-personalisation 
of his responsibility that nearly killed 
Gareth. In 2005, while living in Knysna, 
Patterson suffered a massive emotional and 
physieal breakdown. He was diagnosed 
with post-traumatie stress disorder and 
given just a few months to live beeause 




his vital organs were failing. He reealls 
feeling “the life of every lion in Afriea 
rested on my shoulders”. 

Gareth attributes his recovery to “my 
lion’s heart”, also the title of his most 
recent book. After nine prior books, this 
one was penned with a new readership 
in mind. As the last of a generation of 
‘wildlife warriors’, Garreth saw this as an 
all-encompassing tale of his life with lions, 
aimed at inspiring the next wild-haired, 
bare-chested legion to take up the fight for 
his totem animal, the African lion. ■ 

My Lion Heart (R265) is published by 
Tracey McDonald Publishers 
www.traceymcdonaldpublishers.com, 

ISBN 978-0-62060-133-7 



We have 2 copies of My Lion's Heart to give away. SMS the giveaway code LION your name, email address and postal address 
to 48402 before 30 April 201 5. SMSes are charged at R1 .50 per entry and free SMSes do not apply. 



TERMS AND CONDITIONS 1 SMS errors will be billed. 2. Participation is free and open to anyone other than employees of Caxton Publishers, their promotional partners and printers, their advertising and promotional agencies and their 
immediate families. 3. The judges' decision is final. 4. The prizes are not transferable and cannot be converted to cash. 5. Offer valid for SA residents only. 6. To comply with the Consumer Protection Act, postal entries are no longer be allowed 
and winners need to supply their ID number. 7. Prizes returned to Caxton Publishers will not be resent to winners. 
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A great success story lies in a little Swazi business that has given 
contemporary designs to the ancient skill of basket weaving 

Words and Pictures Sue Adams 



I t all started with the vision of 
Jenny Thome, a Swaziland 
farmer’s wife. Jenny always 
loved to ehat to the Swazi women 
and hear their life stories. Also, 
in Swazi eulture women have very little 
eontrol over their own lives and, in faet, 
until 2006 were eonsidered minors under 
Swazi law. Jenny wanted to help them 
generate their own ineome and, in 1992, 
began selling their erafts at a small roadside 
stall in the farming area of the Malkems in 
Swaziland. 

It beeame so popular she started 
a business ealled Gone Rural, whieh makes 
beautiful handwoven baskets, bowls. 



deeor items and plaeemats. It has beeome 
an Afriean sueeess story of note. From 
employing 30 women it now provides 
an ineome to 740 mral women and 
supplies more than 1 000 retail outlets 
in 32 eountries worldwide. 

As I wander around the Gone Rural 
workshops, the mix of aneient and modem 
is striking. Vats of imported German dye 
boil on open fires, dyed grass lies spread out 
on open-air drying raeks while a thousand 
baskets are being paeked for a huge South 
Afiiean retailer, to be sold filled with nuts 
and fimit. One of the direetors in high heels 
greets a group of women from Mahlanya 
who have arrived with newly woven baskets 



on their heads to deliver their orders. 

There’s an exeellent system at Gone 
Rural, one that sees lutinzi grass harvested 
in the highlands by the mral women and 
bought in to eolleetion points. Gone Rural 
head offiee buys this untreated grass, whieh 
animals don’t eat, and whieh is earefully 
harvested to keep the roots intaet. It also 
absorbs dye very well and is partieularly 
good for braiding, rolling and making 
finely woven produets. At the eolleetion 
point Gone Rural hands over dyed lutinzi 
grass at the same time, giving the women 
new orders with designs to be eompleted. 
Standards are high and the women are 
trained in speeifie designs. When the 
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orders are finished, Gone Rural returns 
to the rural meeting points to buy baek 
the finished produets. 

The produets themselves are world 
elass. Philippa Thome, who is married to 
Sholto, one of Jenny’s sons, studied at 
a design sehool in the United Kingdom 
and is the ereative direetor who has helped 
to move the traditional weaves into 
a eontemporary eontext. Beautiful eoloured 
dyes and additions sueh as sisal and fabrie 
add another dimension to the traditionally 
woven produets. Now the Gone Rural 
produets are highly sought after in eities 



sueh as London, Tokyo and New York, and 
ean be found in stores sueh as Selfridges 
and The Conran Shop, and the Smithsonian. 

The baskets eome in a variety of shapes 
and eertainly have a praetieal use but 
also make great deeor items. “We also 
eollaborate with designers and eompanies 
to produee speeial produets,” Philippa tells 
me. “For instanee an Italian designer loved 
the style of weaving but wanted to use his 
own fabrie to make speeial pieees. Nandos 
also worked with us to design a eondiment 
basket where a separate small business 
makes the frame and we do the weaving.” 



Philippa explains that Gone Rural also 
makes baskets out of mbbish. “We use old 
plastie bottles, sweet wrappers, supermarket 
bags and textile industry offeuts to add 
design, eolour and texture to the woven 
produets.” Talk about some seriously ehie 
upstyling. 

Julie Nixon, who loved Jenny Thome’s 
philosophy of helping the Swazi women 
regain their status in soeiety, started with 
Gone Rural nine years ago and is now the 
managing direetor. When she first arrived 
in Swaziland she eouldn’t believe that she 
had to get permission from her husband 
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ABOVE: Phinda 
Methula takes her 
dyed grass home 
to weave. RIGHT: 
Managing director 
of Gone Rural, Julie 
Nixon, and the 
company's creative 
director Philippa 
Thorne. BELOW 
RIGHT: Bonakele 
Ngwenya designed 
this basket to tell the 
story of the ups and 
downs in her life. 
LEFT: Vibrant colours 
make the Gone Rural 
products stand out. 








ABOVE: The Gone Rural 
women are justifiably 
proud of their products. 
RIGHT: This basket 
uses bone to illustrate 
that women are the 
backbone of the family. 
LEFT: Each basket is 
labelled by Babekile 
Lukhele before being 
packed. BELOW LEFT: 
The workshop at Gone 
Rural in the Malkerns 
is a treasure trove. 
BELOW RIGHT: Baskets 
lie stacked ready to be 
sent across the world. 
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to join the library. “That’s when I fully 
realised what a battle the Swazi women 
have,” she says. Laws have ehanged sinee 
then but attitudes take mueh longer. “We 
try to help our women to put themselves 
in eharge by helping them to beeome 
finaneially independent.” 

Shelley Belohrad was bom in Swaziland, 
trained in finanee in Franee and returned to 
work at Gone Rural. Her first experienee 
with the eompany eonvineed her that she 
was in the right plaee. “I arrived at one of the 
eolleetion points to find a group of women 
in a huge field sitting under a tree ehanting 
and singing. There was one old man who 
deseribed himself as the ‘eoneierge’. He told 
me he was proud to be assoeiated with Gone 
Rural as his wife eould now afford to buy 
washing powder and softener and his elothes 
now smelled good.” 

For Shelley and the other people who 
work at Gone Rural these are the stories 
that make their work worthwhile. Gone 
Rural also established Gone Rural 



boMake {boMake means ‘women’ in 
Swazi), a non-profit organisation to assist 
the mral women with edueation, health and 
soeial needs. It helps with sehool fees and 
providing elean water and health elinies, 
and trains women in basie finaneial skills. 

Julie estimates that this projeet probably 
affeets 20 000 people. “It has given dignity 
and status to so many Swazi women and 
has allowed them to manage their own 
lives without being at the beek and eall 
of others.” 

But this is not a projeet of handouts - 



the women ean make their own deeisions, 
ehoose how mueh they want to be involved 
and deeide how to spend their own money. 
With Aids and poverty sueh huge issues 
in this tiny kingdom of Swaziland, Gone 
Rural and Gone Rural boMake are making 
an impaet on the futures of many. ■ 

Map reference C8 see inside back cover 

Gone Rural 
+268 2550 4936 
contactus@gonerural.co.sz 
www.goneruralswazi.com 



ABOVE: Volunteers 
come from across 
the world to work at 
Gone Rural. LEFT: 
Founder of Gone 
Rural Jenny Thorne. 
RIGHT: Shelley 
Belohrad, director of 
boMake Gone Rural is 
passionate about the 
Swazi women and the 
products they make. 



Gone Rural boMake 

■ It has helped provide clean water to 
8 000 people. 

■ It educates 300 children each year. 

■ About 4 500 people attend the mobile 
health clinics each year. 

■ A total of 2 400 women are part of the 
Micro Savings Scheme where they 



are encouraged to save, start other small 
enterprises such as raising chickens and selling 
second-hand clothes so that they do 
not depend entirely on Gone Rural. 

■ At Gone Rural, 92 per cent of the women 
know their HIV status compared to the 
38 per cent of Swazi people nationally. 
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Welcome to the 

Chocolate Factory 

There’s one exception to that rule about life’s temptations being 
illegal, immoral or making you fat - dark chocolate 



Words Marianne Heron Pictures David Morgan 




Alan Clegg, 
designer of 
chocolates with 
ingredients such 
as sugared rose 
petals, lavender, 
buchu and tonka 
beans. BELOW: 
Chocolate 
dinosaurs and 
other beasts are 
Alexander Avery 
alternatives to 
traditional Easter 



eggs. 



R eal chocolate, that top-quality dark stuff, has 
so much going for it - the feel-good effect, the 
antioxidants, all those uses in recipes, and it’s 
supposed to be an aphrodisiac. The cherry has 
been the recent discovery by local entrepreneurs 
that chocolatiering is a great artisan business that also allows the 
dream of living in the countryside. 

One woman who has her finger on the fledgling artisan 
chocolate business here is Di Burger, self-confessed chocaholic 
and author of Chocolate s African Odyssey - Celebrating 
Chocolate in South Africa. Finding in chocolate the perfect 
subject to follow her previous book on bubbly (aka Cap 
Classique), she was surprised when her research revealed more 
than 40 artisan companies working with chocolate, among 




ALEXANDER AVERY FINE CHOCOLATES 

“There are four things I can’t do without,” says Alan Clegg. 
“My polycarbonate moulds, my thermometer, my hairdryer 
and my cotton buds.” Not the kind of remark you expect 
from a financier but then Alan Clegg is alsoa chocolatier. 
A job in merchant banking brought Alan and his wife 



them more than a score of chocolatiers and chocolate makers. 
(Chocolatiers buy couverture - or base chocolate - with which 
to create their chocolates, whereas bean-to-bar makers process 
beans to produce their own couverture to make chocolates.) 

“It really started at the same time as the Slow Food 
Movement,” says Di. “But people haven’t been educated about 
artisanal chocolates handmade from the finest ingredients in 
small quantities.” Compared to mass-produced chocolate, 
with its high amount of added sugar, fat and milk (all the 
things that really do make you fat), artisan chocolates 
are expensive. 

“As South Africans we grew up with mass-produced 
chocolates; things like Smarties are fun but they’re 
sweets rather than chocolates,” says Di, who believes 
that premium chocolate appreciation can be just as complex 
and rewarding as wine appreciation. 



102 



WWW. countrylife . co .za 






Kam from England to South Africa. When the job 
ended the eouple stayed on in South Afriea, in 
Constantia, Cape Town, and Kam went off to work 
while Alan stayed home with the eouple ’s sons Ellery 
(8) and Austin (4). “I was happy looking after the 
ehildren and playing with Lego but I liked the idea 
of starting my own business.” 

Ellery and Austin beeame the inspiration for that 
business. Alan eouldn’t find any really good Easter 
eggs for the boys and eombined the idea of making 
Easter treats with supplying a gap in the market here 
for high-end, modern ehoeolates. 

Now, there are ehoeolates and ehoeolates. The 
Alexander Avery brand is eouture ehoeolates, the 
Dior or Yves St Laurent ereations of the sweet world, 
handmade in the garden eottage of the Clegg’s home. 
There are golden ehoeolates, ehoeolates with delieate 
gold ehinoiserie designs, rose and gold marbling 
in glossy ehoeolate, ehoeolates spotted with jewel 
eolours looking almost too beautiful to eat. . . until 
you try one. 

The fillings are equally original: ganaehe with 
juniper and gin, buehu fondant, rooibos tea and rose 
petals. (And I ean’t tell you how the ethereal fiower 
patterns on Alan’s exquisite paekaging are aehieved 
beeause it is a seeret). Rather than Easter bunnies there 
are ehoeolate dinosaurs and beasts designed to delight 
any small person, as well as intriguingly patterned and 
eoloured Easter eggs. 

The eouverture (or base ehoeolate) Alan uses 
is Valrhona Grand Cm de Terroir, a single varietal 
(sounds like wine doesn’t it?) from Ghana and 
Madagasear. His thermometer is essential for tempering 
the ehoeolate at just the right temperature, the 
polyearbonate moulds for giving the ehoeolates that 
extra glossy look, and the hairdryer and eotton buds 
for finishing them off His is a niehe market primarily 
supplying bespoke ehoeolates for speeial oeeasions, 
and also seleet restaurants and hotels. There isn’t mueh 
time for Lego now. ‘T just made 4 000 ehoeolates last 
week,” says Alan, who has eulinary genes - both his 
father and his brother are ehefs. 





ABOVE: Niki 
de Wolf with a 
collection other 
Moniki chocolates 
at her home in 
Schoonderzicht, 
Tulbagh. RIGHT: 



r 



MONIKI CHOCOLATES 

Niki de Wolf and Rijk von Kooij, originally from Rotterdam, 
Holland, really have made their dream of life in the South 
Afriean eountryside eome tme. They had fallen in love with 
Tulbagh when they held their wedding there 14 years ago and, 
on their return for a holiday with their two small ehildren Aisha 
and Kenan, they bought historie Sehoonderzieht Farm that dates 
baek to 1795. 

Niki, a journalist and food writer, hoped to get involved in 
tourism. “We thought of having a guest house but it wouldn’t 
have worked with two small ehildren. Then I notieed that there 



A collection of 
Moniki Belgian- 
style chocolates. 
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were no luxury ehoeolates here, something I missed.” And 
so, after extensive researeh and visits to the eelebrated firm of 
Callebaut in Belgium, home of the finest ehoeolates, Moniki 
ehoeolates was started. 

Niki began experimenting with ehoeolate making in a small 
kitehen on the farm. “I wanted an absolutely natural produet, 
working with 70 per eent eoeoa solids and without loads of 
sugar.” Initially a tasting experienee for visitors, featuring 
sumptuous ganaehe-filled Belgian ehoeolate with eoffee, it now 
ineludes wine, brandy or sherry pairings with ehoeolate at 
Tulbagh Winery’s Paddagang premises on Tulbagh’s Chureh 
Street. “The business just exploded as people got to hear about 
it,” says Niki. 

Her wine and ehoeolate pairings have a novel feature. “One 
of the things I do is use wine in the ehoeolate. Like Shiraz with 
three eolours of pepper and Maldon salt, or the ‘strawberries 
and eream’, whieh eombines rose wine with white ehoeolate, 
or wooded Chardonnay with lavender. But ehoeolate, unlike 
wine, is best eaten immediately.” Moniki ’s Choeolates are also 
supplied to hotels, B&Bs and funetions. For Easter, Niki makes 
bunnies and eggs. “Eating them as a ehild is how I developed my 
eraving for ehoeolate.” 

VON GEUSAU CHOCOLATES 

A slim book provided Riehard Von Geusau with the inspiration 
for a new business when he moved from Cape Town to Greyton. 
Called The Chocolate Companion, its author, the founder of 
Roeoeo Choeolates, is Chantal Coady. “She was very helpful,” 
says Riehard, “and said ‘eome over to the UK and I’ll help you’. 
Perhaps she felt responsible, having written a book that was 
about to ehange my life, and so she took me to Belgium as well. 
She had a sueeessful business in the UK and was ethieal in her 
operations. She has just been awarded an OBE for her work 
in ehoeolate.” 

Fourteen years later Riehard’s ehoeolate business is 
fiourishing. His shop at the Oak and Vigne Cafe in pieturesque 
Greyton eould be a set from the movie Chocolat, based on Joanne 
Harris’s book of the same name. He uses the finest Belgian 
eouverture for his handmade ehoeolates and bars. On the eounter 
beside the displays of luseious truffles and ehoeolates filled with 
eombinations like Cointreau, orange peel and peean is a bouquet 
of ehoeolate roses fashioned by Riehard, whieh took first prize in 
the Greyton Rose Festival. Nearby is Riehard’s alternative to the 
Easter Bunny, a ehoeolate meerkat bar about to be launehed on 
the market. “Rabbits aren’t indigenous and tourists want to buy 
something typieally South Afriean.” 

Riehard, a self-eonfessed ehoeoholie, likes to eat ehoeolate 
every day. “But I keep it dark. Dark ehoeolate has had a lot of 
great press of late for its good properties. Coeoa is one of the 
superfoods. It’s an antioxidant and as soon as you add milk 
and sugar you spoil that.” 

A lueky meeting between Riehard and Kevin Arnold of 
Waterford Wine Estate led to what was then the innovative idea 
of ehoeolate and wine pairing. “It has gone from strength to 
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strength and is hugely popular. The whole idea of 
a pairing is that it adds a dimension to both the wine 
and the ehoeolate. Now we also pair with port and 
old brandies.” 

Von Geusau ehoeolate bars for pairings have 
intriguing flavours like fynbos, rooibos, rose 
geranium or einnamon with orange and ginger, 
whieh make a superb eompanion to flne malt 
whisky. “We also send pareels of ehoeolates aeross 
the world, espeeially to the USA, where people 
have tasted my ehoeolate at Waterford.” So maybe 
it’s true that ehoeolate ean be addietive - well, just 
a little bit. 



HUGUENOT FINE CHOCOLATES 

ehoeolate is always a delieious surprise but for 
Denver Adonis and Danny Windvogel it involved 
one of a different kind. Denver was studying 
marketing and Danny was working for a flnanee 
eompany and they applied for bursaries (designed 
to foster entrepreneurship) offered by the Belgian 
NGO, Livos. They reeeived them and leapt at 
the ehanee to spend time in Europe. “It was only 
after we were aeeepted that we diseovered that the 
bursaries were to study ehoeolate making,” says 
Denver. “It was a bit of a shoek but we deeided 
to go for it.” 

After an intensive week at Callebaut in Belgium, 
they were eonverts. “Before that the only kind of ehoeolate 
I knew eame in slabs,” admits Denver. Training in the industry, 
with evening elasses at ehoeolate sehool, followed during their 
year-long training in Belgium. That was more than a deeade 
ago. On their return, they set up shop in Fransehhoek, seeing the 
opportunity to supply flne ehoeolates at a time when ehoeolatiers 
were extremely rare in South Afriea. Initially just 
the two partners and a helper were involved. 

Today Denver and Danny have 16 employees at Huguenot 
Fine Choeolates, and reeently sent two of their team, Mome 
September and Feon Groenewald, to Belgium to study patisserie 
making. At their premises on Huguenot Street they offer 300 
varieties of ehoeolate. “Not all at the same time,” says Denver 
with a laugh. 

In addition to gift boxes, individual ehoeolates and bespoke 
ehoeolates for speeial events, with original flavours like rooibos, 
beer and einnamon milktart, they also offer ‘The Choeolate 
Experienee’, a presentation on the history and baekground of 
eoeoa and ehoeolate making. And, yes, it does involve tasting. ■ 

Alexander Avery Fine Chocolates 079 998 0266 
info@alexanderavery.co.za 

Moniki Chocolates 023 230 0673, info@schoonderzicht.com 
Von Geusau Chocolates 028 254 9100, www.vgchocolate.co.za 
Huguenot Fine Chocolates 021 876 4450 
www.huguenotchocolates.com 
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Fine Chocolates in 
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Chocolate Unwrapped 

In South America, chocolate was always revered as the food of the 
gods and was introduced to Spain by the conquistadores. 

Made from beans found in the gourds of the cacao tree, chocolate 
was initially consumed as a luxury drink that spread in popularity 
throughout Europe. By the mid-17th century chocolate houses had 
become fashionable in London. 

In England, abstentionist Quaker families like the Erys and the 
Cadburys (whose motto might well have been the acronym ABG 
or Anything But Gin), sought to provide alternative attractions 
to notorious gin palaces, and were prime movers in developing 
chocolate drinks and sweets. 

Joseph Ery's first chocolate bar, Ery's Chocolate Cream, was 
produced in 1847 and is still made to this day. 

New ways of producing and mixing chocolate helped Cadbury 
(founded 1824) add milk chocolate bars to its range of cocoa 
powders in 1905, paving the way for other favourites like 
Cadbury Milk Tray. 

Painted and decorated eggs have been part of Easter celebrations 
for centuries, and the new chocolate manufacturers were quick to 
capitalise on the tradition, starting to make chocolate Easter eggs 
early last century. 

Plow did the Easter Bunny get in on the act? Apparently the tradition 
comes from Germany where the Easter Bunny or Hare brought eggs 
to good children at Easter time. 
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SUE ADAMS tucks in at casual Lowveld eateries 




Picasso's Mexican Taqueria, White River, 0137500300 

T he Lowveld is perfeet for warm, open-air dining and the newly 
opened Pieasso’s Mexiean Taqueria has got it all. We arrived 
parehed after a hot dusty day exploring and what eould be 
more perfeet than frozen lime margaritas and strawberry daiquiris? 

The wide, eool, shaded veranda has a view over bush and fields and 
I felt that if I squinted a little after another daiquiri I might just see the 
sea. After all, the idea for this restaurant was deeided on by a buneh of 
South Afriean friends visiting the Greek island of Naxos and getting 
hooked on Pieassso’s on the beaeh. The Golitz’s and the Davis’s from 
White River loved this beaehside Mexiean restaurant with a Spanish 
name owned by a Greek with a Canadian wife and deeided there 
needed to be a South Afriean eonneetion. They persuaded the owner, 
Stratos, to get involved and eome out to help them with the eoneept. 

So Pieasso’s in White River opened in Deeember 2014 and by the 
number of people returning again and, again, it’s a hit. 

This is not fine dining but easual, soeial eating so the waiter, Brett, 
reeommended we order a number of plates for the table and just dip in. 
If you don’t know what ehimiehangas (R39) are or you haven’t tried 
jalapeno poppers (R45) this is the plaee to do it. Even my friend, ehilli- 
fanatie Colin, found them hot enough. The enehiladas (R79) were spiey 
and delieious and the sizzling fajitas (R99) serumptious. 

My sons Chris and Ryan tueked into naehos and taeos, and elean 
plates and sleepy faees were proof enough that the food was both tasty 
and filling. (Although I’m not sure how mueh the sleepiness had to 
do with the frozen drinks). My daughter Shelley ehose a Parma ham, 
roeket and Parmesan pizza (R89) and deelared it the best ever. 

Next time we go, and there will definitely be a next time, I want to 
try the Gorgonzola, onion marmalade and fresh roeket pizza (R75). 

Or maybe the Chilli Con Came (R89). And the Frozen Lime Margarita 
is ealling. 



Sable Brewing Company, Sable, 0137541005 

T here is nothing quite like a long, eold beer sipped on a veranda 
with a view as the sun goes down after a hot day. Sabie is 
one of the areas where gold was diseovered but there is 
a new kind of gold here - exeellent handerafted beer at the Sabie 
Brewing Company. 

Six of us arrived on a steamy hot Lowveld day ready to taste 
the beer and the food on offer. We ordered the Beer Tasting Platter 
(R40) eonsisting of their six loeally made beers, lovingly brewed by 
brewmaster, Shaun MeCartney, who may be proteetive about his seeret 
reeipes but is very happy to show you his brewery and talk about 
beer. Six small glasses later and we were quite deeided on what 
eaeh of us liked. 

The Sabie Brewing Company used to be the old Glynn trading 
store and the beers themselves tell the history of the area. For example, 
the Wheelbarrow Weiss beer is named after the first prospeetor Alee 
Patterson, who wheeled his barrow into the hills in this area, prospeeting 
for gold. Chef John Grobbelaar reeommends that Glynn’s Gold is a beer 
partieularly good when dmnk with his famous hamburgers made with 
speeial South Ameriean spiees. My Beef Burger with Avo and Spiey 
Sauee (R70) was eertainly tasty. 

Neil, my lager-loving friend, eould not resist the eombination of 
a Long Tom Lager with the Lamb Curry (R90) and says both slipped 
down really easily. Chef John tries to use the beers as mueh as possible 
in his eooking, but he is partieularly proud of the grist bread made out 
of the by-produets of beer making sueh as malt and wheat. 

My Cheese Platter (R95) with eheese, piekles and grist bread was 
exeellent and the Peri-Peri Chieken Liver Starter (R45) with grist 
bmsehetta, whieh some of us shared, was exeellent. 

Sitting on the veranda of the Sabie Brewing Company sipping 
iee-eold beer aeeompanied by delieious food, I did not envy the 
prospeetors and wheelbarrow pushers of 150 years ago one little bit. 
Sabie was the plaee to be right now. ■ 
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GREG LANDMAN meets the country's top winemakers 



Fine Wines 



WINEMAKER Boela Gerber of Groot Constantia 

Boela was born in Cape Town in 1972. He's easy going and affable, with a sense of humour that 
has no doubt seen him through one or two tight spots. He originally enrolled at Stellenbosch 
to do a BSc and stumbled upon winemaking when he was "quickly persuaded" by one of 
his classmates - son of Wilhelm Linde, legendary winemaker at Nuy Winery - to switch to 
oenology, which was a "steep learning curve',' but one he took to effortlessly. His biggest 
influence was Andre van Rensburg (Vergelegen), with whom he worked at Stellenzicht. He has 
had extensive overseas experience at Chateau Angelus at Saint-Emilion and "a few vintages 
in Bordeaux in the off-season, as well as in Tuscany, La Rioja and California," he says modestly. 
Boela is married to Michaela, a physiotherapist. They feel fortunate to live on the estate and love 
entertaining at home. He enjoys the outdoors, mountain biking inTokai, surf skiing in Hout Bay, 
and the occasional holiday at his parents' cottage in Yzerfontein. 

“I want to express a sense of place in all our wines, 
a taste of Groot Constantia s character 




T here are many versions 
of the origin of the name 
Constantia, but the most 
credible is that the seriously 
acquisitive Simon van der 
Stel, the original owner of the whole 
Constantia Valley, named it after the 
daughter of the VOC official who expedited 
the transfer of the land. Today, Groot 
Constantia, after a sometimes turbulent 
history, has settled into a gracious and 
venerable old age. This is the 300-year 
old Granddaddy of Cape wine farms and 
a visit takes one back to a time when 
things were slower and we'd never 
heard of Twitter. Its wines were sought- 
after by emperors, aristocrats, writers 
like Jane Austen and even Napoleon 
on St Helena. After a period when the 
wines were not well considered, today 
the team is producing award-winners 
readily accessible to the thousands of 
visitors who flock to the estate annually. 

Winemaker Boela Gerber, member of 
the prestigious Cape Winemakers Guild, 
keeps a tight rein, making wines worthy 
of their ancient heritage with plenty of 
fruit always apparent, supported by oak 
whenever necessary. "I want to express 
a sense of place in all our wines, a taste 
of Groot Constantia's character," he says. 
These wines have won more than 66 
gold medals in the last decade, both 
here and internationally, which means 
he must be doing something right. ■ 



Sauvignon Blanc 2014 Constantia Rood Grande Constance 2012 



A touch of Sermillon tempers this 
delicious wine that is packed with 
summer fruit flavours like white 
peaches adding to the richness on 
the palate. R114 



Thirteen months in oak supports 
four red varietals led by Cabernet 
Sauvignon. This results in flavours of 
red cherries and plums, even 
a grape or two, eminently quaffable. 
A bargain at R91 



The quintessential SA wine made 
from red and white Muscat grapes. 
Intense and fragrant with crisp acidity 
balancing the sweetness perfectly. 

A fabulous gift for someone special. 
R423 (375ml bottle) 




GROOT 

CONSTANTIA 

LANDGOEE> 



SAUVIGNON ElUNC 





GROOT CONSTANTIA, CONSTANTIA, 021 794 5128 
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Art on a Plate 



Botanical cuisine is the food scene's new kid on the block. At Restaurant 
Mosaic in Gauteng's Crocodile River Valley, masterchef and food artist 
supreme Chantel Dartnall is leading the charge 

Words Julia Lloyd Pictures Elmarie Knapton 




LEFT: Petite powerhouse chef, Chantel Dartnall, master artist behind the culinary creations at 
Mosaic Restaurant in the Crocodile River Valley. ABOVE: The magnificent vertical gardens on 
the outside wall of Mosaic's kitchen are not just a pretty face, they keep the fridges inside cool. 
RIGHT: Outside Mosaic, tables are set around a koi pond and look out over the koppie to the 
bushveld below. BELOW: Up the steps to Chantel's edible garden of flowers and herbs. 




CHANTEL DARTNALL I COUNTRY CHEF 




T here’s an invigorating breeze in 
the Croeodile River Valley north- 
west of Johannesburg, in a giant 
spread of bushveld and koppies 
ealled the Franeolin Conservaney. 
The road winds and turns through aeaeias and 
karees, in the grasslands of giraffe, antelope and 
more birds than you eould possibly imagine. 

It’s also home to the mueh- vaunted boutique 
hotel ealled The Orient, built by Chantel’s 
stepfather Cobus du Plessis. It’s only later that 
I learn that the fantastie Moorish buildings 
rising out of the bush are not a luxury hotel 
with a fine-dining restaurant. They belong to 
a fabulous restaurant around whieh luxurious 
rooms have grown. 

Okay, maybe it is over the top. But that’s 
the experienee here. Over the top. The kind in 
whieh every sense will have sueh a fine time 
wallowing, ehanees are none will get over it. 

So be prepared to be bowled over the moment 
you enter the giant wooden doors and take in 



the sumptuous mix inside of North Afriea, 

India and Turkey. 

Take a deep breath on your way up the grand 
stairease to opulent Mosaie restaurant, and then 
dive baek in time to La Belle Epoque and the 
gorgeousness of Paris in the late 18th eentury, 
when restaurants were erammed late into the 
night with musieians, artists, writers and poets. 
And then look outside, down past the koppie 
to the undulating valley. And pineh yourself 
You’re in Afriea. 

But wait. Step just outside to the tables 
next to the koi pond and an immaeulate 
vertieal garden, and you have a hint of Japan. 
“That’s why it’s ealled Mosaie. It’s a eanvas 
of influenees from so many eountries,” says 
Chantel Dartnall, Eat Out S Pellegrino Chef of 
the Year 2014, and a lady that’s eooking up sueh 
a storm with her fine dining she’s on everyone’s 
hotlist right now. 

But it’s not surprising. Her food - or rather 
her botanieal euisine - is as mueh an eyeful as 



a mouthful, and a brilliantly healthy mouthful 
at that. Art on a plate. Food that eonjures up 
visions of a ehef in an artist’s smoek with 
a brush in one hand and a palette of purees 
and mousses and moulds in the other. Creating 
food that looks so beautiful it’s almost eriminal 
to eat it. 

“First is the flavour, then eomes the eolour,” 
says Chantel, as she deseribes how botanieal 
euisine and serving edible flowers has been the 
thing in Europe for quite some time. It’s why 
she heads off there every year for a month. 

Two weeks spent buying wines and two weeks 
lapping up the food, the museums and the 
eulture. “Europe, Franee in partieular, has long- 
time been produeing botanieal euisine and I go 
there for inspiration,” she says. “Destination 
restaurants are huge there. Edible flowers are 
huge there. And the whole eating experienee 
is different there. Even for the waiters and 
sommeliers theirs is a profession, a ealling.” 

Supremely elegant but easy-going and 
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relaxed, Chantel is a faseinating mix of 
order and flow. Mueh like this bush palaee. 

I thought I’d And it odd to meet a feted ehef 
and woman of the world tueked away in this 
hidden valley. Quite the eontrary. Apart from 
the faet that her eulinary innovations are 
bringing the world in droves to her doorstep, 
Chantel Dartnall here in the Croeodile River 
Valley is the perfeet At. 

“This is my family home. I’ve been here 
all my life, really,” she tells me, as she whisks 
me around her edible garden. “We moved 
here when I was four and I remember scaling 
all these mountains. And the deliciousness 
of my first oxalis. When my stepbrothers 
were out riding on the farm I was always 
there in the kitchen with Gran. There has not 
been a moment in my life that I haven’t been 
interested in food.” 

Of course all those years on what was then 
the family cattle farm, out in nature, also had 
a huge influence on Chantel. “I have such an 
appreciation for nature and bring it into my 
dishes. My style is botanical. You eat with your 
eyes and so sometimes I show a scene from 
nature, othertimes I depict an experience. A plate 
of food must tell a story. And you have to have 
emotion for what you’re cooking.” 

In high school at Pro Arte Alphen Park 



ABOVE LEFT: With a superb wine cellar of local 
and international labels, Mosaic takes its wine 
pairings seriously. There is also a Champagne Bar. 
ABOVE: An antique Moorish side plate adds to the 
exotic opulence of Mosaic. ABOVE RIGHT: The 
luxurious booths of Mosaic take you backto late 
18 th century Paris. LEFT: Chantel and her 'rocks' 
Agnes Ngware (left) and Agnes Ademosu. 

(South Africa’s Juilliard), at a time when 
it combined the business and arts sides, 

Chantel ended up studying hotel management 
alongside drama, which makes great sense 
when you see her creations. She went on to 
the Pm Leith Chef’s Academy and, after an 
internship in Europe, the next step was to 
open a restaurant. “But where? In Pretoria? 
Johannesburg? I need to be in nature and it 
just had to be here. So I came home.” 

In the herb garden she picks violas, fiischias 
and dianthus. And a begonia. “Here. Eat this,” 
she says, handing me the pretty yellow flower, 
as we head off down the lemon path to the 
pomegranate garden. “Delicious with fish and 
avo. And packed with antioxidants. All herbs 
and edible flowers aid digestion and are not 
there on a plate just as decorative aids. And the 
health of a dish is as important as the flavour. 
What my food makes guests feel like after their 
meal is so important. I’ve eaten out and it’s 
taken me two days to digest the food.” 

In the gloriously cool wine cellar, built over 
and around natural rocks, there are 50 000 
bottles from 1 300 local and international labels. 
“It’s so important for all of us to be involved 
constantly in developing wine pairings and new 
dishes,” says Chantel. “Every Tuesday we have 
our experimental day when we pack out all the 



dishes and bring up the wines and my mom Mari 
(who is also Mosaic’s maitre d'), my stepdad and 
all the staff and I get into some serious tasting, 
cross referencing every ingredient to And out 
what works with what wine. 

The menu only changes seasonally but if 
Chantel Ands something really special from 
any of her local, handpicked suppliers, she’ll 
always buy it and create a ‘special’ for the 
menu. “Oh, when I was in Italy in January 
you won’t believe the tmffles I found to bring 
back,” she tells me, with no small amount of 
reverence in her voice. As part of her Chef of 
the Year prize (which she also won in 2006, 
three years after Mosaic opened) she was flown 
to Italy to take part in the Chef’s Cup. 

“There were 70 chefs from around the 
world who were brought together to cook and 
chat and swap ideas. At this one event I had to 
plate for 250 people so, beforehand, I started 
building the cold ingredients for my dish that 
told the story of treasures on a beach. Soon 
a crowd gathered and I could hear them saying, 
'What is she doing?’ It was quite a preparation 
that saw me taking 12 crates to the event, while 
the others had three. 

"I eventually had someone come up to me 
and say, ‘They all think you’re crazy.’ But I had 
people coming back for more and that's all 
I cared about. And, as they say, being insane is 
a prerequisite for being a chef” ■ 

Map reference B6 see inside back cover 

Restaurant Mosaic at The Orient 
012 371 2902/5, mari@the-orient.net 
reservations@restaurantmosaic.com 
www.restaurantmosaic.com 
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CHANTEL DARTNALL I COUNTRY CHEF 




Tuna Sashimi with Wasabi Avocado and Oriental Dressing 

Serves 6 



• 450g sashimi-grade yellowfin tuna 

• 1 tsp black sesame seeds 

• fresh edible flowers, baby fennel leaves 
and micro herbs to garnish 

• beetroot juice 

• avocado diced and marinated in oriental 
dressing 

Oriental Dressing 

• 1 tbsp sesame oil 

• 100ml rice wine vinegar 

• 100ml lemon olive oil 

• 1 tsp grated lemon grass 

• 50ml light soy sauce 

• 1 tsp finely diced ginger 
Wasabi Avocado 

• 2 tbsp sugar 

• 1 avocado, peeled and stone removed 

• juice of 1 lime 

• Vi tsp wasabi paste 

• 20g trout roe 




METHOD For the oriental dressing, eombine 
the ingredients in a bowl and leave for 20 minutes 
to infiise. Strain through a sieve over a small bowl 
and set aside. 

To make the wasabi avoeado, plaee sugar in 
a small saueepan with 2 tsb water and bring to 
the boil, stirring to dissolve the sugar. Allow to 
eool slightly, then transfer to a food proeessor, 
along with the avoeado, lime juiee and wasabi 
paste, and blend until smooth. Plaee the avoeado 
paste in a bottle with a nozzle to make little 
droplets on the plate. 

Trim the tuna and eut into thin sliees. Drizzle 
over the dressing. Take one sliee of tuna for eaeh 
plate and dip it in the beetroot juiee to eolour 
it and then pat dry on kitehen paper before you 
arrange tuna sliees on top of your plate, followed 
by the marinated avoeado eubes dipped in blaek 
sesame seeds. 



WWW. countrylife . co .za 




COUNTRY CHEF I CHANTEL DARTNALL 



Vegetable Cookpot 

Serves 4 



courgette puree 

fresh, sliced shitake mushrooms 
fresh morels, thoroughly rinsed 
fresh pak choy 

green peas, blanched and popped 
green asparagus spears 
fava beans, blanched and popped 

a red and a yellow pepper, de-seeded and peeled and cut into triangles 
baby carrots, blanched 
tomato tea stock 
lemon-scented olive oil, to taste 



• sea salt and freshly ground pepper 

• baby rocket leaves 

• baby basil leaves 

• fresh edible flowers 

Tomato Stock 

• 8 large ripe Italian vine tomatoes, roughly chopped 

• lOOg brown sugar 

• 20ml salt 

• 2 bay leaves 

• 1 big bunch of basil 

• 1 sprig rosemary 

• 2 rooibos teabags 

• 3.5^ cold water 

Courgette Puree 

• 1kg courgettes, peeled 
and sliced (keep skins) 

• 3 cloves garlic 

• 50g butter 

• 4 tbsp chopped parsley 

• Maldonsalt 

• lemon olive oil 

• fresh ground black pepper 




METHOD For the tomato stock, place all the 
ingredients in a stock pot and slowly bring to the boil. 
Simmer the tomato tea gently for about 20 minutes, 
and then strain the tea through a chinoise lined with 
fine muslin cloth. Reserve enough stock for the 
cookpots and use the rest to serve as tea with the dish. 

For the courgette puree, bring a pot of salted water to 
the boil. Blanch the courgette peels in boiling water and 
then refresh immediately in ice water. Drain well and 
puree in a food processor. In a heavy-bottom pan melt 
the butter, add the garlic and sautee the sliced courgettes 
for 10 min. Then puree in a food processor. Transfer the 
puree into a saucepan then add the green courgette skin 
puree into the white puree for a bright green colour. 

If your puree is too watery, cook it over a low heat and 
keep stirring until it becomes thicker. Add a little lemon 
olive oil and salt and pepper to season. 

To layer the cookpot, lay the sliced shitake 
mushrooms on the bottom and cover with Itbsp tomato 
stock. Pack a layer of green vegetables and morels on 
top. Season lightly and add two soup spoons of green- 
pea puree, then pack on to this a layer of baby carrots, 
red and yellow peppers. Place the asparagus spears 
right on top and drizzle with some lemon olive oil. 
Place the lid on the pot and bake in the oven at 175°C 
for 15 minutes. Take cookpot out of oven, garnish with 
baby rocket leaves, fresh edible flowers and baby basil. 
Serve immediately. 



Wine suggestion Lismore Sauvignon Blanc 2011 



12 



WWW. countrylife . co .za 






Pear and Cranberry Loaf 

• IK 2 cups all-purpose flour 

• % cup sugar 

• Itsp baking soda 

• K 2 tspsalt 

• Yi tsp ground cinnamon 

• tsp ground nutmeg 

• tsp chopped rosemary 

• 1 large egg 

• cup vegetable oil 

• pinch vanilla powder 
(or 1 tsp vanilla extract) 

• 1 tsp grated lemon zest 

• 1 tbsp fresh lemon juice 

• Yi cup grated, peeled ripe pears 

• Yi cups chopped dried pears 

• % cup dried cranberries 





METHOD Grease a flat baking tray. 

In a small bowl, mix together the flour, 
sugar, baking soda, salt, einnamon, 
rosemary and nutmeg, and set aside. In a large bowl, whisk together egg, 
oil, vanilla, lemon zest, lemon juiee and pears. Add the flour mixture to 
the wet mixture and fold ingredients together; just before they’re fiilly 
eombined, add the eranberries and gently fold until all the dry ingredients 
are moistened. Shape your dough into a long loaf and bake in the oven 
at 180°C until a toothpiek inserted into the eentre eomes out elean, about 
50-55 minutes. Let eool in the pan on a raek for 5-10 minutes before 
removing to eool eompletely on a raek. Delieious with a eheeseboard. 



Wine suggestion Soetkaroo Cape Ruby Touriga Nacional 2010 
and Niepoort 10 Year Tawny Port 
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COUNTRY CHEF I CHANTEL DARTNALL 



Lavender Macaroons 




• lOOg ground almonds 

• 140g icing sugar 

• 45g sugar 

• 1 pinch finely ground salt 

• 80g egg whites (from 2 large eggs at room temperature) 

• purple gel food colouring 

• dried lavender petals 
Lavender Chocolate Ganache 

• 1/3 cup finely chopped dark chocolate 

• 1/3 cup cream 

• 2 tsp dried lavender petals 



METHOD Preheat oven to 120°C. In a large bowl, sift together the 
almond flour, powdered sugar and salt. In another bowl separate the egg 
whites and with an eleetrie mixer whip the egg whites on medium speed 
until they start to inerease in volume. Sprinkle in the sugar, one spoon at 
a time, while eontinuing to whisk. When all the sugar is ineorporated, add 
the food eolouring and whip the meringue on high speed until stiff peaks 
have formed. 

Add the dry ingredients to the meringue and, with a spatula, gently 
fold the meringue into the dry ingredients. 

Pipe the batter onto a baking sheet lined with baking paper. Let the 
maearoons sit at room temperature for about 30 minutes to dry. The tops 

should not stiek to your Anger when you 
toueh them. Bake one sheet at a time 
positioning it in a middle raek. Turn oven to 
100°C. Bake for 11-15 minutes. When they 
are ready, the bottom should be dry and ean 
be pieked up easily. Let the maearoons eool 
then peel them off the baking paper. 

For the ganaehe, plaee the ehopped 
ehoeolate in a mixing bowl. Heat the eream 
gently with the dried lavender. Pour the 
lavender-infused eream through a strainer 
over the ehopped ehoeolate. Mix until 
it forms a smooth eonsisteney. Pour the 
mixture into a piping bag and let ehill until 
the ganaehe is at the eorreet eonsisteney 
to be piped into the maearoons. 
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Strawberry and Rhubarb 
with Vanilla Sorbet 

Serves 4 

Macerated Strawberries 

• 1 punnet strawberries, halved or quartered 

• 2tbspsugar 

• 1 X vanilla pod cut lengthwise and 
seeds scraped out 

• 5ml fresh lime juice 

• 1 X tonka bean ( optional) 

Vanilla Yoghurt Sorbet 

• 75g of sugar 

• 75ml of water 

• 1 gelatine leaf, soaked 

• 600g of plain yoghurt 

• zestof one fresh lime 

• 100ml strawberry syrup 

(from the marinated Strawberries) 

Cooked Rhubarb 

• 4 rhubarb stalks 

• 200g strawberries 

• cup water 

• cups sugar 

• 1 vanilla bean 



METHOD For the macerated strawberries, 
stir together strawberries, sugar, vanilla 
and lime juice in a bowl. Let stand at room 
temperature until juices are released, for at 
least 30 minutes. With a nutmeg grater add 
some tonka beans to taste. Refrigerate 
until required. 

For the yoghurt sorbet, first make 
a sugar syrup by boiling together the 
water and sugar in a pan until the liquid has 
the consistency of a syrup. Add the soaked 
gelatine leaf, then the yoghurt and mix in 
with the rest of the ingredients. Churn in an 
ice cream maker and store in the freezer until 
ready to serve. 

To make the rhubarb, trim the rhubarb and 
cut into ribbons. Hull the strawberries and cut 
in half if large. Combine the rhubarb, strawberries, 
water, sugar and vanilla bean in a saucepan. Dissolve the 
sugar over a medium heat. Bring to a gentle boil and cook until 
the rhubarb is softened and the mixture thickens. Remove the 
vanilla bean and cool the mixture slightly. Serve with vanilla 
yoghurt sorbet and macerated strawberries with a drizzle of the 
vanilla tonka syrup. 





Wine suggestion Glen Carlou Natural Sweet Chenin Blanc 2012 ■ 
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Property Matters 



DR ANDREW GOLDING of Pam Golding 
Properties says we are seeing a rise from the 
slump in the holiday homes market 



W hen the property market began to freefall 
in late 2008, a eonsequenee was that the 
holiday-homes market hit a slump. Now 
that the national property market has 
pieked up and is experieneing sustained, 
inereased aetivity, we’re seeing signs of an uptake in the 
leisure market. 

With the return of the leisure buyer, we have found that, 
for many of them, an important part of eseaping eity life is 
to relax and to blow off steam by pursuing outdoor aetivities. 
Apart from the usual pursuits sueh as hiking, water sports, 
horse riding and fishing, mountain biking has inereased in 
popularity with all ages. 

Towns and areas as widespread as Clarens, Dullstroom, 
the Vaal Dam and Parys, Robertson, 

Sedgefield, Plettenberg Bay, Rhodes and 
Underberg, to name a few, are some of 
the destinations where adventure seekers 
explore ‘new’ terrain. Paragliding, roek 
elimbing, abseiling, quad biking, river 
rafting and even skydiving are other 
aetivities available in these towns, and 
draw those with a penehant for high- 
energy sports. 

Buying a leisure property to 
spend weekend getaways and holidays 
is a natural progression, partieularly if this 
translates into a sound investment for the 
future, or a eountry home for retirement. Potential purehasers 
may be pleasantly surprised at the exeellent value for money 
on offer, ineluding homes in the priee band below R1 million. 

In Robertson, in the pieturesque Breede River Valley around 
160km from Cape Town, residential properties range from eosy 
eharaeter eottages and Vietorian-arehiteeture houses to lifestyle 
farms. Entry-level eottages are prieed from about R650 000 to 
R750 000, while a small family home ean be bought for between 
R750 000 and R850 000. Even a large family home will not set 
you baek more than R1 million to R2.5 million. 

Plettenberg Bay has a lot to offer both residents and visitors. 

In addition to the 15km of beaehes from Keurboomstrand to the 
Robberg Peninsula, the river, lagoon and bay are popular among 
fishing, boating and water-sport enthusiasts. And then there’s 
some of the best shore-based whale watehing in the eountry. Plett 
is also home to wildlife sanetuaries, game reserves and other 




Travel costs, as well as 
the time constraints of 
todays busy lifestyles, 
are contributing to the 
demand for holiday 
homes within quick and 
easy reach 



recreational activities such as mountain biking and abseiling. 

Holiday homes in the vicinity of the Vaal Dam, including 
Deneysville, are among those receiving renewed interest from 
leisure buyers. Travel costs, as well as the time constraints 
of today’s busy lifestyles, are contributing to the demand for 
holiday homes within quick and easy 
reach to be enjoyed throughout the year. 
The Vaal Dam’s appeal lies in clean water 
and a shoreline of more than 900km, 
making for plenty of space for boating 
and relaxation in scenic surroundings, 
even in peak season. Current buyers are 
mainly from Johannesburg’s Northern 
Suburbs, as well as the East Rand’s 
Boksburg and Benoni. 

The tranquil Garden Route town of 
Sedgefield, perhaps somewhat contrary 
to the implied perception created through 
its ‘Cittaslow’ (Slow Town) status, has 
been discovered by holidaymakers and the younger set as 
a beautiful location with all the activities they seek. Besides 
the wide variety of beach sports, there’s mountain biking, 
horse riding, paragliding and canoeing on the Swartvlei 
Estuary, which runs through the middle of the town to the 
river mouth. 

Urban dwellers heading for the hills and high altitude 
retreats may look to the clean mountain air of the north-eastern 
town of Rhodes, near Tiffindell, with its snow skiing in winter. 
For outdoor lovers, the village of Rhodes offers a special 
getaway destination, with homes selling at accessible prices 
from R600 000 to R1 million. 

The time to capitalise on sound, value- for-money 
opportunities is now. ■ 

For more info 021 710 1700, www.pamgolding.co.za 
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PROPERTY GUIDE 



LIMPOPO 
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SHARE A LODGE 
@ R300 000 

K? SO 000 Joint Purchase 

” Own a 10% share, 
a week every two months. 

Shared Costs @AcTuaf Minimum. 



7400 Hectare Sanctuary 

WATERBERG - Nylstroom/Modimolfe 
Malaria Free 



Only an hour and a half from Pretoria 
and two hours from Johannesburg! 

7-2 Hectare Stands 
from only R3 99 000 
I \Stand PLUS Bush Lodge 
J from only R750 000 

TaUormake your bush 
retreat, whether it is a rustic 
weekend getaway, or a 
superb lodge blending into 
mountain and bush. 

± 85 Full title bush stands 
, already sold. 



Contact 083 654 8201 
WWW. boschhoekmoun tain. co.za 



(_^acRobert 

Attorneys 

tst vmt> 



ML-Desigm 082 923 2900 
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SIBONGILE MBONAMBI; sibongilem@caxton.ca.za 
TEL 011 889 0882 FAX; 086 685 1449 






EASTERN CAPE 



CAPE ST FRANCIS 







2.79 MILLION 



DEBBIE 

0822672788 

debbienic@telkomsa.net 



PAUL 

0824143878 

nicholsonp@telkomsa.net 



F 0S6 6 SI 8699 I E 1nfio@deddienid1al5onpraperti05.CD.1a 
W wuAw.debbienichol son props rties.-co.za I W www.capsstfrand spropsrties.com 



Cape St Francis 

Property Sales & Valuations 
Holiday & Permanent Rentals 
House Management 



SOLE MANDATE 



Outstanding sea and lighthouse uieM over dune and fynbos vegetation 
from this sloping plot. A 2 minute walk takes you onto the pristine Cape 
St Francis beach where you can expect to see more Oyster Catchers and 
$sa gulls than people- One of a few plots left that have exes He nt sea view 
potential - Build your dream home in a village which has become a 
sought-after holiday destination. 



This is an outstanding opportunity to acquire a substantial property 
overlooking the famous Cape St Francis beach^ point and lighthouse. 

Open plan living and dining areas lead out to a manicured garden and deck 
with iacuui and a patio boasting these magnificent views. 



An attractive^ modem home in an elevated position and situated centrally 
within easy walking distance to the retail area^ the swimming beach and 
the rock pools and shelly beaches of the "wild" side of Cape St Francis. 
Loads of space which makes this an ideal home for a larger famify. Good 
finishes throughout this well maintained home from which there are 
spectacular sea and 'green' views. 



A cosy timber home in an elevated position with outstandings panoramic 
sea and lighthouse views- Perfect for a small family^ this "lock up and go" 
holiday home , backs on to nature reserve and is situated at the end of a 
quite cul-de-sac. 

A S minute walk to the pristine Cape St Francis beach 



SOLE MANDATE 



A prime position at the end of a cul-de-sac with direct access to the beach 
and framed beach and sea views '—This is a compact home which 
surprisingly consists of 6 bedrooms^ S bathrooms and generous open plan 
living areas - ample accommodation for the extended family- This property 
ticks all the boxes for a 2 "^ home/coastal village investment- 



A quaint thatched cottage set in a private, green setting . Wooden floors 
and exposed roof trusses add to the cosy charm of this well maintained 
home bordering on a vast nature reserve area. A compact 2 bedroom main 
house Is all you need but then add the advantage of a covered 
braai/entertalnment area, utility room and a guest suite, to complete the 
picture, 



TO ADVERTISE HERE CONTACT 



KESHIA MECUUR; 011 889 0949 
kesiiiam@caxtDn.ca.za 








WESTERN CAPE 



RDeERTSQK/BONNIEVAlE/MCGREGOR 





ANNIVERSARY 

1964 - 2014 




LIVE ON THE 'WILD SIDE'. THIS PROPERTY HAS SOMETHING TO 
OFFER EVERY ADVENTURE LOVER, FROM THE WISTFUL WANDERER 
TO THE MOST FERVENT 4X4 DRIVER, 

SITUATED A MERE 29KM FROM ROBERTSON AND DIRECTLY 
BORDERING A GAME FARM. 

AFRICAN DAWN - This beautiful mountainous farm is set on around 
524 hectares and consists of a 3- bed room stone cottage with 
2 bathrooms, open-plan kitchen and lounge, large roofed stoep with 
outside braai/entertainmerit area, a shed, 3 boreholes, 5 earth dams 
and various game. 

IN THE SHADOW OF MOUNTAINS WHERE PEACE AND 
TRANQUILUTY RUNS OVER THE FYN60S. 




MCGREGOR VILLAGE IS ON THE DOORSTEP TO A VALLEY OF 
ADVENTURE, WINE FARMS, GREAT RESTAURANTS AND WIDE-OPEN 
SPACES. A VILLAGE THAT LURES NEWCOMERS FROM THEIR FIRST 
VISIT. HISTORIC, CHARMING, CHARACTERFUL, DELIGHTFUL. 

This beautiful 3*bedroom, 2-bathroom home captures the essence 
of McGregor, The contemporary country finishes, immaculate 
presentation and attention to detail, make this house the best of 
the best. Fra me less patio doors lead you into a beautiful, serene, 
indigenous garden and pool. The front of the house looks onto 
hillsides and mountains Jn a sought-after part of town. A definite 
must-see property, 

ONLY 1 HOUR & 45 MINUTES FROM CAPE TOWN 





DISCOVER A UNIQUE LIFESTYLE IN THE SCENIC VALLEY OF CHEESE 
& WINE THAT OFFERS YOU A KALEIDOSCOPE OF NATURAL BEAUTY 
AND UNCOMPLICATED COUNTRY UVING. 



Situated only 7km from Bonnievale, you will find this beautiful 
farm set on around 20 hectares. It consists of an old, 3-bedroomed 
house, large store, butchery, shed and pig pens. The farm is currently 
planted with lucerne and seasonal grazing and has ample enlisted 
irrigation water to irrigate 18 hectares. 

Perfect for cash crops. 



THE ULTIMATE LIFESTYLE FARM WITH AN INCOME. 




AFTER JOURNEYING ACROSS A CHANGING CANVAS OF 
LANDSCAPES, STRETCHING AROUND 15SKM FROM CAPE TOWN, 
ON A ROAD WHICH CURLS THROUGH DU TOITSKLOOF, YOU'LL BE 
WELCOMED BY THE BREEDE VALLEY. 

This gracious Victorian lady - circa 1916 - in Robertson is well 
maintained, offering 2 bedrooms, 2 bathrooms, a large open-plan 
famiiy/TV & dining room, spacious kitchen, bra a i/family room, 
fabuious outdoor entertainment area with Jacuzzi, large carport and 
loft with wooden staircase. PLUS a spacious 2-bedroom flatlet with 
open-plan lounge/ kitchenette, well -maintained garden and large 
back stoep from which to marvel at the magnificent mountain views. 

REAL OLD-WORLD CHARM ! 



Carrick/Aimee Campbell 071 S02 3517 
Email: mcgregor@seeff.com 






PoKa wan Wyk 082 711 3330 / Office: 023 626 6171 
Email: robertson@seeff.com 
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SIBONGILE MBONAMBI; sibongilem@caxton.ca.za 
TEL Oil 889 0882 FAX; 086 685 1449 

















WESTERN CAPE 



FRAKSCHHDEK/JAKKALSFQNTEIN/CEHES KABOO/ STELLEKBDSCH 



smart move 


Seeff 


57 

Jl JL h 1. h n Jk Aw 


www.seeff.com 


AMMIVEKSARt 

1964 ^2014 






FRANSCHHOEK - R21 000 000 



JAKKALSFONTEIN - R5 500 000 



A REAL GEM 

6 Bedrooms, 6 bathrooms, 2 garages and 2 parkings. A beautiful 
lifestyle estate of 3,6 hectares in the heart of Franschhoek, 
Stylish main house and two cottages surrounded by oak trees 
and two rivers. 


A LIFESTYLE OF PEACE AND TRANQUILITY 

Exceptional beach homes and plots set on a pristine Cape beach with 
endless views across the ocean in a 1 700-hectare nature reserve. 
Just 70km from Cape Town on the lovely West Coast. 


Kevin Layder> & Esme Wildman 




021 876 4592 / 0S2 300 9446 / 083 307 8039 




Cynthia Cousins 083 459 9717 / 02Z 409 2220 






TANKWA KAROO - R5 995 000 




STELLENBOSCH - R4 250 000 



Web Ref: 317006 



EXPERIENCE SOLITUDE IN THE TANKWA KAROO 

This private retreat of more than 1 ZOO hectares is currently run as 
a guest farm. Only a Z*hour drive from Cape Town, Property consists of 
a large main house with 4 lettable cottages and 3 swimming pools, 

A perennial stream and Bushman caves are nearby. There is also 
a mountain cabin 2.5km up in the kloof. The total number of bedrooms 
on the land Is 11, total number of bathrooms is 6, plus 3 carports. 



Nelia Retief D3Z 399 Z243 / Ql3 230 1414 



WARM AND INVITING WITH LOTS OF CHARACTER 

5 Bedrooms, 4 bathrooms and 2 garages. Beautiful character home 
situated In a quiet, leafy cul de sac. This residence offers a mezzanine 
floor which accommodates two en-suite bedrooms, a study area and 
living room. The enclosed patio is ideal for entertaining family and 
friends. Beautiful mountain views and sparkling pool. The house also 
offers staff accommodation with its own entrance. 



Karen Van Niekerk 033 303 B568 



TO ADVERTISE HERE CONTACT 
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KESHIA MECUUR: 011 889 0949 
kestitam@caxtoit.co.za 



















WESTERN CAPE 



EASTERN CAPE 



HEMEl-EN-AARDE 




Hemel -en- Aarde 
Rare opportunity. 
lOha or 65ha prime farmland 
for sale by owner. Rolling grassland 
nestled under mountains. 
Stunning natural beauty and views. 
Optional management available. 
Starting from R1.9m neg. 
KM00072, 082 423 7312 



VOLKSRUST 




I Stylish 72Gsqm house with spacious indoor braai Si entertainment area, ideal for 
' the larger family. Three garages^ large pool, garden shed. Four stables^ a crush and 
a loading ramp^ Charming second country-style house with 3 bedrooms included. 

This well maintained and neat iOha smallholding is ideal for farn^ing 
on a smaller scale. The property is ideal for country lovers and is situated halfway 
between Memel and Wakkerstroom - the bird watcher's paradise- 



Contact Tia after hours: 071 658 1785 



R4.1 million neg 




R395 000 o.n.o. Lovely 1 1 0 -year-old home. 1 60 on 1 400 m^. 



3 bedrooms with built-in cupboards, 2 bathrooms, lounge, dining room, 
kitchen with built-in cupboards, outbuildings. House in walled garden, 
s operate veg plot adjacent. Edge of town with mountain views. 



Photos & more on: www.eastem-karoo-homes.co.za 
Call Brian 048 884 0135/082 894 1230 



TO ADVERTISE HERE CONTACT 
KESHIAMECUURQ11 889 0949 
keshiam@caxton.co.za 









PRETORIA EAST 



This 1 6 750ha water-rich property features a cosy 2-bedroom farmhouse, 2 fully furnished 
cottages, 7 luxury en-sulte rooms recently converted from stable, and an en-suite bridal 
suite. This property is currently owner managed as a well-known and sought-after 4-star, 
farm-style guest house, surrounded by various upmarket wedding/conference venues. 
Property sold as successful running concern. It lends itself to further development Into 
a stunning wedding a nd/or conference tocility. Easy access from N4^eway, 50km from 
ORTambo International and a mere 15-minute drive from HansStydom Drive 
(Solomon Mahlangu). Enjoy the best of both worlds! View by appointment 
R9 5«2 m eid. VAT. Serious buyen only. Contact: Jan Gouws m 528 5295 



TO ADVERTISE HERE CONTACT 
KESHIA MECUUR 011 889 0949 
keshiam@caxton.co.za 
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SIBONGILE MBONAMBI: sibongilem@caxton.ca.za 
TEL 011 889 0882 FAX: 086 685 1449 
















ACCOMMODATION DIRECTORY 



WESTERN CAPE 



ARNISTQN 



PRINCE ALSEIir 



ARNISTON SEASIDE 
COTTAGES 
★ ★ ★ 

Holiday in luxury. Self-catering thatch 
cottages in the historical fishing 
village of Arniston, AH cottages are 
fully equipped and serviced daily. 
4x4 traits available. 

Tel: 028 445 9772|Fax: 028 445 9125 
&nai: ccttages@amiston-onlrie.co.za 
WWW .amistonKxiBne.co,za 



BUSHMAN VALLEY 
PRINCE ALBERT 

Selfcatering luxury cottages 
and camping 4km from town. 
WWW. bushmanvalleyicom 
Tel: 023 541 1322 
or 044 382 6805 
Email: fortress@iafrica.com 




HERMANUS 

Neat self- catering units. 

R380 per couple per day, 
R450 - Dec/Jan. 

1 0 min walk from sea + mountains. 
No smokers or pets. 

Tel: 028 314 0057/ 

081 320 4742 



HERMANUS 



HERMANUS 

Onrus: Perfect Beach Getaway 
Amazing location very close to popular 
Onrus beach Beautiful beach collage 
"'"--^lishly equipped for self-catering. 

^ Sleeps 4 

— 072 1049807 — 

gateh ousel 9d i sa@gmail .com 

house 19clisa.weet^|.coirn jj 





HERMANUS 



Vo^klip. 

Fiat (R400 1st couple p/n DStv 
and garage incl.) and houses 
(from R55()p/n), Short walk 
to sea and mountain. 

Discount: 
pensioners min 3n, 

Tel: 028 314 1486 / 

084 556 3501 



estherz@xsinet.co.za 





K.VlClflfklTT 


■ 





RORERTSON 



ROBERTSON 

Wine tasting Birding Fishing 

★ 

6 bedroom 4 bath (14) S/C farmhouse 
Stay 2 nights & pay 1 night @ R3900 




\ V ■■ 




Karoo View... 

Luxunbus Accommodation. 



Our cottages are perched on a kopple overlooking the Swartberg mountains and village of 
Prince Albert Just 3S0m from town, they are beautifully furnished - luxurious but with all 
your 'home from home' comforts. Are you dreaming of wide-open vistas with spectacular 
views, peace and tranquiilEty. sunrises, sunsets and dear starry nights, binding, nature, cycling 
or hiking? If so. we would love to welcome you to our Karoo haven. We provide lots 
of value adds such as breakfast, health supplies, fresh milk and juice from our local dairy, 
firewood. Blitz, daily servicing, and loads more. Rates from only R395 pppns - 
RSSO pppns for adults. We welcome you for one night or more, as well as children 
and socialised pets by prior arrangement UniimSt^ Whe^ehair frfen4Jy. 



Pfeose visit www.karooview.co.zo or emaii: ju{ie@}tatx>oview.co.za for o}} our 



detaih or give us a cail:+27 {0)23 54 1 1929 | +27 (0)82 SB2 S342 
A true Karoo destfrtotion ^ the nome soys ft oH. 



@s® Mm gi 

Farmhouse to rent on 
Venterskloof 

40km East of PrinEJB Albert on the R407. 
bordering the Swartberg Mature Reserve 
- heme tn 

a diversity of vegetation and 
a variety of wildlife. Off the grid with solar 
power and crystal-dear drinking water 
straight from the mnontain. 3 bed. 

1 bath, living room, furnished or 
unfurnished. 

R4 iOOpim 




TO ADVERTISE 
CONTACT 
KESHIA MECUUR 
011 8890949 

keshiam@Gaxton.coia 



TANKWAKASDO 



PIETENBERGBAY 




TANKWA KAROO; Self-Catering Accommodation 



Get away from it all. Fresh air and beautiful stars on a working farm 
in the unique Tankwa Karoo. Book NOW for the Flower Season! 

WWW. karoo-accommodation.co. za 
Tel: 082 699 9749 
Email: nanasfarm(®breede.co.za 




AFFORDABLE 

PLETT 

★ ★ 

Nautilus 



From R1200*/day 

• 300 metres from Beacon Isle • DSTV • Secluded Garden 
' Cleaning Service available • Linen & Towels provided 
* Secure Parking • Accommodates up to 10 people 

Call Sanet 082 829 4775 for info, *seasonal rates and booking 
or email svdm23@telkomsa,net - Visit wwWonaiJtilLishouse.co,za 



KKEBTISE HERE CONTACT 



122 



KESHIA nSECUlia: Oil 889 0949 
Iceshlam^caxtoff.ciLza 















KWAZULU NATAL 




TO ADVERTISE CONTACT 
KESHIA MECUUR 
011 8890949 
keshiam@caxton.coia 




SOUTH8ROOM 



Wfld DuneSj with its gorgeous views, 

Is right on the beach towards the end of 
a private cul-de-sac in Southbroom. 

It is the perfect place to rest your 
weary bones. 



_ _ Caniact Us 

Emails 0S3 1€7 1522 



^ffWd dfo/td^ 

'^dd/a f'/t douddi/wM/t 



EASTERN CAPE 




DISCOVERUMNGAZI 

Set in the heart of the Real Wild Coast and boasting a uniquely relaxed 
sophistication, lies Umngazi River Bungalows and Spa, a vacation playground 
for couples and families. This is the ultimate refuge for those wanting to refresh 
and reconnect with the natural harmony that makes up this exceptional corner 
of South Africa. Self-drive or enquire about our seven night fly-in packages 
available every Friday from Virginia Airport, Durban. Discover the ultimate 
getaway today! 



Tel: +27 47 564 1115/6/8/9 Cell: +27 82 321 5841/2 Email: stay@umngazi.co.za 
VISIT OUR NEW WEBSITE - WWW.UMNGAZI.CO.ZA f 0 



ACCOUNT QUERIES: 
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SIBQNGILE MBONAMBI: sibongilem@caxton.co.za 
TEL: Oil 889 0882 FAX; 08B 689 1449 









NORTH WEST 



CHADQCK 




Ui£ TujsiimsE & VicTOflM Manor 

CRADOCK 



Kanoo hospitality, delicious country fane and 
splendid acconnmodation, Giffdren and 
pets welcome. 

Tel: +27 (OWesei 1322 
Fax:+27(Q}488aT 5338 
Email: i nifo@tuishuise.co.za 
www.tuishu 




GttOElNVLEl FARM GCEST HOliSK 
Highly Riictjmmtndcd! 

All giEcsls cnjt>y thw; safety anti [Tanquillily 
of otir bc'Huti'fui ’ivorking Karotj farm. irViTh 
hiking, horses, ionnis. swiimning, cycling, 
birding and winter log fires. OR stay m 
CjraalT-Rcinci ai Lynne’s Place or Acacia, 
with secure parking, 

Lynne Vlinnaar 032 659 2456 
gnien viei n vle].CO./a 

getaway; come to GROENYT.EI! 
w"vn\',gro ciivld.co.za 



VBITEBSTAO 



tlEMILi 

I " ^ KAROO i-UXURV ACCOMMODATION 



Gariep Dam * Venterstad 
d ri e k wartblou @ nok wi .co.za 
082 5787622 • 0516540550 



SUN CITY 



SUN CITY 

VAGA JiON GLUB SBlf -GA TERINQ UNITS 



l.uxury uiiils. Mon^Ftf or Er|-A|un 
from R 4 9 S 0 and other timeshaie 
re.stirls - rentals thmughtiut 
South Africa. 



/VFRiCA PLACES 

Tel: IIT^} 2761 - lnfci@}afrlca[ilaccit.cam 
Tel; Iltt2 411 2555 - tialae(^;ari1caplaces.Dam 
www.ariicaplBces.CDij] 



NORTHERN CAPE 



CAIVINIA 



KATHU 




Calvinia Hotel & Tankwa Lodge 



RY HOTELS 



All Rooms are en-suite £r Air-Conditioned 
Free Wi-Fi £r Secure Parking 

027 341 1512 • E: book@calviniahotel.co.za 
www.calviniahotel.co.za 




FREE STATE I GAUTENG 



DEHEYSVILIE 



SPRIHGFONTH^ 





FOTH ERG ILL COTTAGE 



Secure, animal friendly, fully equipped self 
catering cottage within walking distance of the 
Vaal Dam water's edge. 



Phone 082 5533 957 or 
email karendaly@vodamail.co.za 



i 



KUILFONTEIN 
GUEST HOUSE 



VO 

in 

c 

o 

o 






REWARD yoursdFwith an enjoyable 
stay at Kuilfontein Guest Farm- 
We oiler warm. Triendly ho.spitalily in 
four tastefully decorated en suite units. 
Enjoy a Karoo lamb dinner and full 
English breakfasi. 

A A Award Semi-f i n a list 
Contact Sandra Staples 
Cell: 083 283 7522 
Email: mcm at{^) la ntic.net 
wwTv.kuil fonteinguestfa I'ni .co ./a 




KELVIN 



35 OLDENSWAV GUEST HOUSE 

60 -year-old family hotije in Kelvin. Close 
to t^ iidton & Rivonia, Easy access to all 
major freeways and | HB airport. Luxury 
cottages. Catered and S/C. 

Georges Baiko tT 
Tel: on 802 1551 

Fax: 086 689 3499 Cell; 082 551 1939 
Email: georges@haikoff.co.za 
Website: ww^wv^baikoff.co.za 




Like us on Facebook 

SA COUNTRY LIFE 



TO ADVERTISE HERE CONTACT 
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KESHIA MECUUR; Oil 083 0949 
keshiam@caxtoR.co.za 























COUNTRY MARKET I COURSES AND ACTIVITIES 



PLEnENBERG BAY 



STILBAAI 




PRINCE A18EBT 



CENTRAL SANDTON 



RUNAWAY TO 
STILBAAI 

3'Day Artist Retreat with 
Artist Sonja Margerison 

072 222 41 68 
028 754 3335 
sonjamargerison@ 
vodamail.co.za 



NR038494 



CHEESE BUTTER & YOGHURT 
MAKING INGREDIENTS AND 
' EQUIPMENT 

PKONE/FAX: +27 [0)44 551 1625 
CELL +27 tdj 71 69 T 0779 

WWW.MNESTIONO.CO.ZA 

MFOjgrn 



S^/a\ £J 



M 



1 


iSmWBgiB 


M' 


iriiHi8imki)b 


Let others admire your images! This tours 


e will take your photography years ahead! 




Where: Prince Albert 
When: 26th Feb to 1st Match:2(>1S 
9th to 13th Marches 
16th to 19th April 

f,'^18thto22ndM%20i5^ ~ rtww^iUsItMhaLihotography 



How to book: 
ContadUkUfitm 

D82^SliOor 
^ lj*bo%^aTfka.CQmor 



^ , - 20tbto23itl Aug list 

v?+-t days and yean of 

r201f^'1 




'eiadkmnif-liow! 




Made in Sauth Afri< 



JOHANNESBURG 



ONLYFOKSMALL BIRC^! 



BIRD FEEDERS 

^ Give the smaft birds i 
a chance, L 



Barry Davis 079 876 7581 
go to my websito: 

WWW, b ird fo ederfo r$ ma fib irds , c om 













HI dp 



Tables and chairs 

Wholesale to public 

’ End users - Restaurants 
' Hospitality industry - Catering industry 

Tel: oil 791 1070 
031-7022727 
www.dpptastics.co.za 



ACCOUNT OUERIES: 
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SIBONGILE MBONAMBI: sibongileni@caxton.ca.za 
TEL 01 1 889 0882 FAX: 086 685 1449 











COUNTRY RESTAURANT GUIDE 



to eovtoh. pociA Puwels' 
iA the couhiApu^ 




STOEPSIT 

'Kontreikos & Kuier' on a farm near the villages of 
Bogg om s baa \N \ ee s ba a i/G ou rits mo nd ( M osse I 
Bay area). We are novy open EVERY Sunday for 
4HSOurse buffet Booking is essential. During 
December holidays we are open for breakfast, 
lunch and dinner. At STOEPSIT you will find good 
food, an extensive winelist, relaxed atmosphere 
and good company. Lekkersit is STOEPSIT 

Cell: 076 1903330 
stoepsil@gmail.com: 
www.stoepsitco.za 




COUNin HOUSE 



Enjoy great country cuisine and 
fabulous wines. Stop for a meal or 
stay over on your way to Mozambique 
or The Kruger National Park. 




.oldjoes.<^.za - 083 229 3751 
Schoemanskloof Mpumalanga 



Restaurant 

deli & bakery 

kitchen garden 

vC 

Culinary table 

Find honest garden-to-table cuisine, 
speciality fare and deli goods, 
in on urban-edge restaurant 












Ope/J 7 days a weak for d iunoh. 

Lan&eria Centre Pefindatja Road [R512), Lanseria, Gauteng 
Sookfngs: table@culinafy.oo. 2 a | Web: www.ailinafytable.oo.za 




Found on the GARDEN ROUTE, visit 
BARUCH'S COFFEE SHOP & enjoy the cosy 
atmosphere with a freshly ground & freshly 
brewed gourmet filter coffee for only RIO. 

We serve unique, freshly prepared ISRAELI 
CUISINE. Taste our mouth-watering 
tramezzinis, hummus, dolmades, halva & 
much much more. 

BARUCH'S COFFEE ROASTERY sources 
beans from all over the vyorld. 

Pop in & see the roasting process unfold. 

Open Monday to Friday 08h00-17h00 
Entrepreneur of the Year 2011 

Rate us onTripadvisor 

KKT Building no. 4, Gericke St, 
Voorbaai, Mussel Bay. Tel: 044 695 2078 




GOBLIN'S COVE 



Goblin's Cove is the fantasy child of well-known 
sculptor, Charles Gotthard. Set in a forest on 
a small lake, and run by the Gotthard family, it's 
the perfect venue for a day in the country with 
family and friends. Delicious country cuisine in 
a beautiful setting among the trees. We also 
have a kiddies menu. Goblin's Cove is situated 
in Hekpoort, off the R563. Become friends with 
us on Facebook, 

Tel: 014 576 2143 
www.go bl i nsco ve.c o .za 
Open public holidays and from 
Wednesday to Sunday 




HER MAJESTEAS SALON 

Time travel by teapot to 1864. Just 45min from Jozi 
on the N3, take the first Heidelberg off-ramp and 
go to the Victorian Guest Lodge at 67 HF Verwoerd 
Street, Discover the largest variety of full’leaf teas 
served in glass teapots and delicate teacups, freshly 
ground coffee, homeHTiade iced teas and cordials, 
decadent cakes and tarts, delicious breakfasts, pot 
pies and slow food. Open Wednesday to Sunday 
and Saturday nights by appointment. Also browse 
the jewellery, book, baby and gift stores. 

Werna 079 334 7579 / 016 341 4232 ; 
vi cto li a n g uesti odg 6@gTn ai t. c om 
www.victoria n g uesti o dg e. c o.ia 
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NATASHA KOCK: 011 889 0825 
fiatashakock@caxtQaco.za 







VENISON 

From the fe roily owned 
Kalahari farm and 
occasional^ from the Karoo. 



FRESHEST 

LINEFISH 

Imported fresh 
Norwegian salmon, 
fresh black mussels. 



LOCAL 

PRODUCE 

We buy & use local 
produce as far as 
possible. 



OVER 

150 

WINES 

On our wine SIst. 



OWNER'S 

CELLAR 

LIST 

:>N RKQUKST 



Limited edition wines. 



ANY 

FUNCTIONS 

We have a private dining 
room upstairs for up to 
40 people. 



CHEF’S 

SPECIALS 



On blackboard daily. 



Unpretentious 




Always delicious 



Trading hours, 
Monday - 
Saturday, 
11 am tilt late. 



JOIN US FOR LUNCH UNDER MAJESTIC OAK TREES IN THE HISTORrCAL MAIN 
ROAD OF RAARL. Boasting a winelist with over 150 wines, we also have a special 
cellar list with limited edition wines which is available on request. From linefish 
to venison from the Kalahari we offer a wide variety of delicious food - using the 
finest freshest ingredients and as far as possible local produce. 

CONTACT US FOR ANY FUNCTION, BIG OR SMALL AND COZY. WE ALSO HAVE 
A PRIVATE ROOM UPSTAIRS WHICH CAN ACCOMMODATE UP TO 40 PEOPLE. 



021 863 3925 | info@noop.co.za | 127 Main Road PAARL 



www.noopxo.za 




^©tripad%'i 
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SIBONGILE MBQNAMBI: sibaRgilem@CBXton.co.za 
TEL; 011 889 0882 FAX; 086 685 1449 
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Parting Shot 

South Africa's Grammy-winning flautist Wouter Kellerman 
may cross the globe playing his distinctive New Age music, 
but holidays on the Garden Route are his best escape 

Pictures Chris Marais and Supplied 





M y favourite holiday 

memories eome from 
a few little spots on 
the Garden Route. As 
a young kid, I would 
go to Little Brak with my parents, brother 
and two sisters. We always rented the same 
house, whieh my father’s eolleague owned, 
and had a routine that rarely ehanged. We 
all loved board games, so that was our main 
entertainment every night. I reeall playing 
eards, bridge and Pietionary until the small 
hours of the morning. That meant we would 
wake up late for bruneh before hitting the 
beaeh in the afternoon. My brother and 
I loved body surfing for hours and we’d 
stay out there until it started getting dark. 



I’ve played the flute every day for more 
than 40 years, so I found time for that too. 
But I only played elassieal musie baek then, 
and didn’t think of myself as a eomposer 
or someone who eould play original musie 
- that happened years later. The only other 
musie we had was by Abba. There was this 
beautiful old reeord player and we had just 
one album; it seemed to be playing day and 
night. I ended up loving Abba, espeeially 
the song He is Your Brother. 

Wilderness was another spot I enjoyed 
as a student, but now that our family 
vaeations have been revived they’re 
normally at Keurboomstrand just outside 
Plettenberg Bay. Funnily enough, we’ve 
stuek to many of the same old aetivities 



from my ehildhood. My son and daughter 
have joined in the tradition. My sisters have 
a good laugh at me and my brother when 
we revive our body surfing sessions. 

We’ve also invited all our friends and 
family to eome down at onee. The families 
eaeh rent a plaee of their own and mostly 
do their own thing. Our big gathering is 
for an evening meal. Everyone has a turn 
to eook and we gather at one of the houses. 
If we feel like some aetion there’s the 
option of visiting Plett, but usually we’re 
happy to stay put with our usual games. ■ 

Follow Wouter Kellerman on 
Twitter @wouterkellerman or visit 
his website www.wouterkellennan.com 
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WWW. countrylife . co .za 





OQ 



O 



Q 



u 



(D 




a> 



00 



rs 



(0 



If) 






CO 



<M 



< OQ U 



Q UJ 



<D 






South Africa at your fingertips No middle man! 



Accommodation, hotels, attractions, 
events and things to do - you can now find 
every detail you need to plan your dream 
getaway in our beautiful country. 

So easy to find your way 

Handy tabs will guide you to wherever 
you need to go. Straightforward and 
iogical, they make booking your trip 
that much easier. 



You deai directiy with hotels and 
service providers, so you get the best 
possible prices and you don’t pay 
booking fees. You SAVE Big! 




www.SA-Venues.com 



SOUTH AFRICA EXPLORED 






